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DEDICATION 


THiS BOOK 1S DEDICATED To THE MopeRN Home, IN our 
HomE TODAY, AS ALWAYS, LIFE 1S CENTERED AROUND OUR 
KitcHens. It 1S witH THIS THOUGHT IN MIND THAT WE, 
THe SPONSORS, HAVE COMPILED THESE RECIPES, SOME 
OF THEM ARE TREASURED OLD FAMILY RECIPES. SOME 
ARE BRAND NEW, BUT EVERY SINGLE ONE REFLECTS THE 


LOVE OF GOOD COOKING THAT IS SO VERY STRONG. IN THIS y 


COUNTRY OF OURS, 


EXPRESSION OF APPRECIATION 
WE WANT TO EXPRESS OUR APPRECIATION TO ALL THOSE 
MERCHANTS WHOSE GENEROUS COOPERATION IN THIS PRO- 
JECT MADE iT POSSIBLE FOR US TO PUBLISH THIS BOOK. 
WE ALSO WANT TO THANK ALL THOSE PEOPLE WHO GAVE 
SO GENEROUSLY OF THEIR TIME AND ENERGY IN COLtECT— 
ING AND SUBMITTING RECIPES AND ASSISTED IN THE SALE, 
WitHouT THEIR HELP THIS BOOK WOULD NOT HAVE BEEN 


POSSIBLE, 
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DEDICATION 


This little book is written for you and is presented by 
the Bremerton Second Ward with the hope that it will help you 
in the performance of those loving duties in the home which are 
apt to become common place because they recur each day. 


Today, as always, life is centered around our homes and 
kitchens and it is with this thought in mind that we have compiled 
these recipes, Some of them are treasured old family recipes. 
Some are brand new, but every single one reflects the love of 
good cooking that is so very strong in this country of ours. 
Remember that in the preparation of meals in your home you are 
doing more than cooking and serving food - you are building 
memories that in years to come will make men and women talk 
about those wonderful meals that Mother used to prepare. Will 
your children say of you, ''No one can cook like Mother"? 
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EXPRESSION OF APPRECIATION 


We want to express our appreciation to all those mer- 
chants whose generous cooperation in this project made it 
possible for us to publish this book. 


We also want to thank all the women who submitted 
recipes and give special thanks to Iona McConkie who gave so 


generously of her time and energy in collecting and making 
available materials for this book. 
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HOW TO PRESERVE A HUSBAND 


Be careful in your selection. Do not choose too young. 

When once selected give your entire thoughts to preparation for 
domestic use. Some insist on keeping them in a pickle, others 
are constantly getting them into hot water. This may make them 
sour, hard and sometimes bitter. Even poor varieties may be 
made sweet, tender and good by garnishing them with patience, 
well sweetened with love and seasoned with kisses. Wrap them 
in a mantie of charity. Keep warm with a steady fire of domestic 
devotion and serve with peaches and cream. Thus prepared they 
will keep for years. 


tona McConkie 


of Fe 28 o& ae oe a 


575 : -C- Bremerton, Wash. | \ 


-D- Bremerton, Wash, 


WEIGHTS AND MEASURES 


BtPASPOONS a eee es Ia, shige t eahs 1 tablespoon 


2 tablespoons ..................-.-.- <itieeb a a Oe Orie: = 
4 tablespoons’ ..c.52.4.01..c.4).4. Peers 14 cup 
Bl tablespoons 2.3 ce oe ee 14% cup 
16 tablespoons oe ee 1 cup 
Tupi a ey 8 ounces 
DO CUDS ei ata ae eee a -1 pint 
AMOUDS oo SRNL RSS REP SN ed He pn, HIS! 1 quart 
CUB TES a ee ae a 1 peck 
& Pecks spo ee oe ee ae eae 1 bushel 
2 tablespoons fat So galling TE ee ae 1 ounce 
1% lb. butter or fa. Rs a oie 1 cup 
1 lb. water. ovr-milkiecencc see Brent elie 1 pint 
1 Ib. granulated sugar ................ ERE ore eae ta 2 cups 
1 lb. brown sugar ............. pice EPSPS iiss, 3 cups 
1 Ib. confectioners sugar .............................=...314 cups 
1 Ub: Plow eos oo ee ao ee ee ee about 4 cups 
PBS ide:s. ee ee So 2 cups 
1 th. pitted dates 0S 2 a 2 cups 
1 Tb. cheese: 2 o.c0 i a 5 cups, grated 
1 sq. bitter chocolate IT MR a Ace as ORE LR: he 1 ounce 
1 package cream. cheese ....................---------------- 3 ounces or 6 tablespoons 
1 ce. chopped nutmeats ...... b Are _..._4 pound | 
16 marshmallows .....................- ee es ae 14 pound 
1 cup egg whites. Meme SA NCCES LN: 8-12 egg whites 
1% pint heavy Cream 2... ee eee 1 cup, whipped 
Noo Siero ke ee ea eae 114 - 2 cups 
No. 2 can ae. eee ee aden EL TES 214 - 21% cups 
No. 2% can ee rae. ee 314, - 314 cups 
 Nos@ ean a ee eee ae A cups 
- No: 10 can BE Scene tenet ar catina yh NEN slalbidainsiobipoie 12-18 cups 
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RELISHES, PICKLES, APPETIZERS 
MY OWN CHILI SAUCE 


20 lb. ripe tomatoes 1 or 2 red peppers and 1 hot 
4 green peppers (if desired) 
6 large onions 


Scald, skin and chop tomatoes. Wash, remove seeds 
and chop peppers. Chop onions fine. Mix vegetables and add 
the following: | 


3 c. vinegar 1 tsp. cinnamon 
11/2 c. sugar 2 tsp. mustard seed 
1/2c. salt 2 tsp. celery seed 


Place in a bag: 


1 tsp. black pepper 1 tsp. allspice 
1 tsp. cloves 


Cook all together over slow heat until thick as desired. 
| Alta Larson 


LYNDY RELISH 


2 medium cabbages 1 bunch celery 
8 carrots : 1c. grated horseradish 


2 onions 2 red sweet peppers 
2 green peppers 


Mix with 1/2 cup salt and let stand 2 hours then drain. 
Add the following - do not cook but seal: . 


3 to 6c. vinegar (according 4to 6c. sugar (in proportion 


to taste) to amount of vinegar used) 
1 tsp. mustard seed 1 tsp. celery seed 


Alta Larson 
CORN RELISH 


2 doz. ears corn 1 qt. ripe tomatoes (cooked and : 
‘ ; , strained) Tienes 
S7O PRES -l- Bremerton, Wash. 


CORN RELISH (Continued) 


1 qt. cucumbers 1 qt. onions 
1 qt. green tomatoes 


Grind. 
1 1/2 c. vinegar ~ 1 1/2 c. ‘sugar 
1/4 c. salt 
Put in bag: 
1 oz. mustard seed 1 oz. celery seed 
Add: 
1 tsp. turmeric (Scant) 1 tsp. paprika (scant) 


Mix all together and cook until tender or about 40 min- 


utes. 
Beth Taylor 
DILL PICKLES 
Into a 2 qt. bottle put: 
a sprig of dill grape leaf 


Fill half full with pickles. Add another sprig and leaf. 
Fill with pickles and 2 buttons of garlic. 
Add: | 


2 tsp. salt 1 c. vinegar 
Fill bottle with cold water and seal. These are good in 
1 month, | 
The cucumbers must be fresh and of good quality. 
Theo Wells 
CHILI SAUCE 
(Our favorite relish) 
1 pk... ripe tomatoes 
Peel and slice, add: 
_6 green peppers, chopped 6 chopped onions 
fine | 2 Tbsp. cinnamon 


’ atti ¥f 
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CHILI SAUCE (Continued) 


2 tsp. cloves 2c. brown sugar 
1 Tbsp. salt 2c. vinegar 


Cook until thick and seal. 
Theo Wells 


BREAD AND BUTTER PICKLES 


*12 medium cucumbers 1 tsp. celery seed 
6 onions ~ 1 tsp. mustard seed 
3c. vinegar 1 tsp. turmeric powder 
1 tsp. salt * 1 lb. brown sugar 


Slice cucumbers and onions, Sprinkle with salt and 
cover with water and let them stay in this solution for about 40 
minutes. Drain off water then add vinegar, sugar and spices. . 
Boil until tender. 

Pack in jars and cover well with the vinegar and spice 


- and seal, 
Iona McConkie 
| MUSTARD PICKLES 
3 qt. cucumbers, diced 1 cauliflower, cut in small 
1 qt. pickling onions pieces 


Let stand in salt brine overnight and then drain and wash 
and cook until tender in: 


2c. vinegar 1 c. cold water 
Add: 
1 tsp. celery seed 1 lb. brown sugar 


1 tsp. mustard seed 
Then mix: (with water to make paste) 


3 Tbsp. flour 1 Tbsp. turmeric 
2 Tbsp. dry mustard 
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MUSTARD PICKLES (Continued) 


Thicken pickles - bottle and seal. 
Ella Taylor 


MUSTARD PICKLES 


Slice: 
- yet. large cucumbers 1 gt. small cucumbers 
2 qt. small onions 6 green peppers 


3 heads cauliflower 

Soak in brine overnight in: 
1 gal. water | jes salte 

Drain and cook all in clear water, except cucumbers, 
until tender. 


Boil 1 gal. vinegar and thicken with: 


4 Tbsp. mustard 2c. flour 
4c. sugar } 1 oz. turmeric 


Add all inte and seal in jars. 
Chloe Stayner 


- Write Extra Recipes Here: 
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ein using froz an ruits in 1 plac ce of fresh, ede for Pere sicey used — 
il preparing the fruit fo: irda In general they may be substi 
tuted for the pauivalonls ee of fresh fruit called oe in et 


me 


ag : 


Frozen fruits to be used in pies, fs 
enough to spread. Those frozen fruits 2 
started cooking from their frozen state. Fruits to be. 3@ 


Frozen vegetables trou be started cooking while hes are still 
frozen. They should be cooked quickly. Frozen vegetables need only 
be cooked 14 to 14 as long as fresh vegetables. 


Frozen meats may be started cooking while they are still partially 


~ or completely thawed. A quick way of thawing a roast is to place it 


in an over at 175 degrees. Do not remove the freezer wrapping. 


Frozen poultry may be thawed and cooked or cooked from its 
frozen state. If cooked from frozen state additional time should be 
allowed. 


Frozen fish may. be thawed completely or cooked while still frozen. 
Allow half again as much cooking time if cooked frozen. 

Frozen unbaked pies may be defrosted and baked the same as 
fresh made pies. Or they may be placed directly in a 400 degree oven 
and baked. Allow 10-15 minutes additional baking time if baked — 
while still frozen. 


Frozen baked pies may be thawed at room temperature while still 
wrapped (2-3 hours). Mince and apple pies may be thawed and then 


placed in 375 degree oven for a few minutes to reheat before serving. 
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SOUPS, SALADS, BEVERAGES 
RIBBON SALAD 
Dissolve: 
auaee: pkg. cherry gelatin 1 c. hot water 


Add 1/2 of #2 1/2 can Libby fruit cocktail. 
Chill until set. Moisten: 


1 Tbsp. plain gelatin 1/4 c. water 


Dissolve in 3/4 cup boiling syrup drained from fruit cock- 
tail. Cool and fold in: 


1 pkg. cream cheese 1 c. mayonnaise 


Pour this on first mixture and chill in ice box until set. 
Dissolve: 


1/2 pkg. cherry gelatin 1 c. hot water 
Add remaining fruit and cool. Pour on other two mixtures — 
and chill until set. 0 


Martha Francom 


LARGE FRUIT SALAD 


(Delicious) » 
1 large can pineapple | 1/2 doz. oranges 
1/2 doz. bananas 1 c. chopped walnuts 
Dressing for above: 
1/2 c. lemon juice 1/2 c. pineapple juice 
lc. sugar : 2 eggs, beaten light 


Mix these ingredients together and cook until thick. When 
cool, add 1 cup Darigold cream, whipped and pour over diced 
eit. 3 
Eve Carr 
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M.I.A. PUNCH FOR 10 GAL, 


2 46-0z. cans unsweet- 10 lb. sugar 
ened orange juice 4 oz. citric acid 
2 46-oz. cans unsweetened 
pineapple juice 


Dissolve sugar in hot water (1 gal. water to 10 lb. 
sugar). Bring to boil. Cool, add citric acid, add any coloring 
desired. 
Do not use fresh or frozen fruit juice as it does not mix 
with acid. 
Add enough cold water with ice to make 10 gal. punch. 
(unsigned) 


MACARONI, EGG AND SHRIMP SALAD 


Wash well-cooked macaroni. Chop 6 hard cooked eggs. 
Remove black cord from shrimp and cut in pieces. Shred crisp 
cabbage. Mix all together with a good dressing. 

Frances Bramwell 


OLD FASHIONED SOUP 


Use any kind of beef chunks or oxtail and cook in 1 1/2 
to 2 qt. water until tender. Add: 


1 c. diced carrots 1 Tbsp. chopped onion 


Cook until vegetables are tender, then add 1 can tomatoes 
and 1/2 cup rice and cook until rice is tender. Season with salt, 
pepper and celery seed to taste. Replace water as necessary 
during cooking. 

Alice Boley 


SALAD DRESSING 
(especially good for potato salad) 
Edith Johnson 


lc. vinegar | 1/2 c. sugar 
ic. water 1 Tbsp. Darigold butter 
2 eggs 2 Tbsp. flour 


1/2 tsp. dry mustard 


Boil vinegar and water together. Mix mustard, sugar, 
flour and butter into well beaten eggs, then pour boiling vinegar 
and water into mixture, pour back into kettle and cook for few 
minutes, stirring constantly. When cool and ready to use dilute 
to taste with canned milk. You may also mix with some Miracle 
Whip salad dressing if you wish. 


n* 


Bae ce -6- Bremerton, Wash. 


Write Extra Recipes Here 


Write Extra Recipes Here 


: | | ee eee 
MEAT SUBSTITUTES 
VEGETABLES — 


COOKING TERMS 


AU JUS: With natural gravy. 

ASPIC: This denotes a savory jelly made from stock or from tomato 
juice with gelatin. 

AU cae Means covered with cheese or crumbs or both and 
ake 


BASTE: To moisten food while baking with juices from pan or other 
liquid or fat. 


BAKE UNTIL TENDER: Until a fork or skewer can easily be in- 
serted. 

BLEND: To mix well. 

BISQUE: A white soup made of shell fish. 


BOUILLON: A clear soup stronger than broth, yet not so strong as 
consomme, which is clear soup. 


CAFE AU LAIT: Equal parts of coffee and milk. 
CANAPE: Small open appetizer, served as first course. 


CHARLOTTE: A pudding made of bread or cake covered with fruit 
or gelatin. 


CHILL: To place food in the refrigerator until cold, not frozen. 
CREAM: To mix shortening in bowl until it is soft and light. 


~CROQUETTES: A savory mince of meat or fish made with a sauce 
into shapes. 


CUT AND FOLD: To slice down through a mixture with a spoon and 
bring it to the top, folding over on the upward stroke. 


ENTREE: A light dish served between courses at dinner. 
FONDUE: A light preparation of cheese and eggs. 

FRAPPE: partly frozen. 

FRICASSEE: A dish of any boiled meat served in a rich milk sauce. 


GLAZE OR GLACE: Iced or glossed over. Meats are glazed by cov- 
ering with concentrated stocks or jellies. Fruits may be frozen 
or covered with a shiny film of hardened sugar syrup. 


HORS D’OEUVRES: Appetizing side dishes such as olives, radishes, 
celery and pickles. 


JULIENNE: Cut in fine strips or ae 


KNEAD: To place dough on a flat surface and work it, pressing down 
with knuckles, then fold over, repeating several times. 


MARINATE: To allow fruits or vegetables to stand in dressing or 
syrup to improve flavor. 


PIQUANT: A sharp sauce. 
PUREE: Food boiled to a pulp and put through a sieve. 
SAUTE: To cook gently in a small amount of fat. 


SCALD: To heat milk product until scum forms over top (196 de- 
grees F’. — not boiling). 


~ 
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MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 


SAVORY BAKED BEANS 


1 16-oz. can pork & beans 1/4 c. catsup 
2 Tbsp. brown sugar 2 slices bacon, cut in inch 
1/4 tsp. dry mustard pieces 


Combine ingredients. Bake uncovered in greased casse- 
role in moderate oven, 350 degrees, 20 minutes. Cover and 
continue baking 20 minutes. Serves 4, 

: Alene Asay 
DEVILED EGG CASSEROLE 
6 hard cooked eggs 
Devil with: : Renna i 


2 Tbsp. mayonnaise 1/2 tsp. dry mustard and pepper 
1/2 tsp. salt 5 ‘ 


Arrange these in a greased baking dish. Cover these with 
white sauce made of: 


1/4 c. Darigold butter 1c. grated cheese 


1/4 c. flour 1 1/2°c, drained peas 
2c. Darigold milk lc. cooked diced ham 


Cover with 1/2 cup dry bread crumbs that have been 
rolled in 2 Tbsp. Darigold melted butter. 
Bake 15 minutes at 375 degrees. 
Eve Carr 
FRENCH HOT-CAKES 
4 egg whites 4 egg"yolks 
Beat eggs sings te add: (to whites)” t? © 
1.Tbsp. is ‘a dash of salt 


Add 1/2 ¢. flour to pels. Add 1 cup Darigold milk a little — 
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FRENCH HOT-CAKES (Continued) 
at atime. Add liquid to egg whites and beat with rotary egg 
beater. 
Faye Morris 


BARBECUE SAUCE 


1 medium onion salt and pepper to taste 
2 Tbsp. vinegar 2 Tbsp. Darigeld butter 
4 Tbsp. lemon juice 2 Tbsp. brown sugar 
3 Tbsp. Worcestershire 1c. catsup 
sauce 1/2 Tbsp. prepared mustard 
1/2 c. water 1/2 c. chopped celery 


This sauce can be used for spareribs, wieners, or ham- 
burger patties. 
Martha Francom 
CREAMED EGGS WITH CHEESE 


Slice into baking dish - 4 hard eooked eggs. 
Combine: 


1 1/2 c. cream sauce 4 Tbsp. chili sauce 


Pour this mixture over eggs. 


Top with: 
1/4.c. dry bread crumbs 1/4 tsp. salt 
1/4 c. grated cheese 1/4 tsp. Raprika 


Bake in hot oven until cheese is melted. 
Alice Boley 


DANISH DUMPLINGS 
(For chicken soup) 


2 Tbsp. oleomargarine wie. flour 

21/2 c. evaporated milk  Ltsp. salt 

4 Tbsp. fat, skimmed from 4 eggs 
chicken broth ; 


Put saucepan containing oleomargarine, evaporated milk, 
and chicken fat over medium heat. With a flour sifter, sift flour 
into saucepan, small amount at a time, Stirring as you go. Cook 
and stir until really smooth and so thick mixture leaves sides of 
Saucepan - about 5 minutes. Cool. 
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W. P. FULLER & CO. 
— PAINTS & GLASS — 


614 PACIFIC BREMERTON, WASH. 


LEWIS FUNERAL CHAPEL 


Servine Famiries In Tuis 


Community Since 1909 


515 — 5TH ST. PHONE ES. 73836 


Ba 


Lester M. Lewis i® 


OWNER > 


. 


T B & M SUPER MARKETS 


GorstT ” Hicuway 21 
Manetrtre Berry AVENUE 
~ SitverDare Hicguway - 


BREMERTON, WASHINGTON 


BREMERTON, WASH. 


STANDARD PLUMBING AND HEATING CO., INC. 


SHEET METAL WORK — PLUMBING 


2004 E. 10TH STREET i PHONE ES. 3-—1484 


~ CITY HAND LAUNDRY - 


FRENCH CLEANERS 


4TH AT WARREN 


PHONE ES. 3--1477 


SERVICE FUEL COMPANY 


STANDARD HEATING OILS 


Coat, Woop ano Pres-To-~Loes 


“ HEATING EQUIPMENT 


1318 — PARK AVENUE 


PHONE — ES. 7—3883 
pw 
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DANISH DUMPLINGS (Continued) 


Add salt and unbeaten eggs, one at a time, beat well after 


each addition. 


Drop from teaspoon in boiling chicken soup. Cook, un- 


covered, 2 minutes. 


Turn dumplings over, cook 2 more minutes. 


Serve immediately. Do not overcook or dumplings will fall 


apart. 
stored in refrigerator. 


Dumplings may be mixed hours ahead of serving time and 


Alice Shumaker 


MACARONI LUNCHEON DISH 


1 1/2 c. cooked macaroni 

11/2 c. soft white bread 
crumbs «© 

1 1/2 c. Darigold milk, 
Scalded 

2 Tbsp. Darigold butter, 
melted 


Beat 2 egg whites and fold in last. 


hour. 


ee 
* 


1 tsp. minced onion 
salt and pepper to taste 
2 egg yolks 

1 pimento 

2/3 c. grated cheese 

1 Tbsp. minced parsley 


Bake slowly for one 


Bertha McCleary 


CELERY LOAF 


1/2 c. celery 
1/2 c. green peppers 
3/4 c. walnuts, chopped 


1/2 c. parsley, cut fine on 


1 large onion 


ea 


2 eggs Kg 
1 c. bread crumbs ral 


1 1/2 c. Darigold milk 
pinch salt 


Knead ingredients with hands and press into a greased 
loaf tin and bake in oven, 350 degrees, for 1 hour. 


May Millett 


TARTAR SAUCE ©. 


1c. oil mayonnaise 
1/4 c. chopped parsley 
1 Tbsp. chopped pickle 


eRe) 


ys 


1 Tbsp. chopped olives 
1 Tbsp. finely. chopped onions 


i “es > 


os,  < 
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TARTAR SAUCE (Continued) 


Mix. 


Eve Carr 


CORN CASSEROLE 


2 Tbsp. corn meal 
2 Tbsp. flour 


2 Tbsp. sugar 
1 tsp. salt 


Combine in saucepan the above ingredients with 1 cup 
Darigold milk. Cook until thick, stirring constantly. agiave: 


thick, add: 


1 can cream corn 
2 eggs, well beaten 


Put in casserole and top with buttered crumbs, o Sg 
Bake 1/2 to 3/4 hour at 350 degrees. nee 


MINCEMEAT ° ae x 


_. 4 1b, lean boiled beef, 
chopped 

3 Ib. suet, chopped fine 
8 lb. apples, coarsely 
~ chopped 

. . oO lb. raisins 

3 lb. currants 

3 lb. sugar 


2 qt. apple cider | ¥ * ee 


“sjuice of 3 “lemons and 1. ; ental F sg 


2 Tbsp. ae . eke 
a * 


. Sa oe 


Audrey pee 


1/4 Ib. citron, ‘chopped fine a as 
1 pt. cider vinegar, nes 
2 tsp, nutmeg | vas ee 


° : my. th 


ih A tsp. cinnamon - <8 & 


12 tsp. sal fo 


can of pie cherries, seeded 
“es & vas eS 


Boil 30 minutes or until ecaked. nae berry ae if de- 
_, sired), Makes 1 dozen quarts. 


% Lela King Jes 4 
- | TERYAKI SAUCE ee eer 
4 Maxine Funk oe Pe 
1 Tbsp. finely chopped . 2 Tbsp. Sugar oe. wae % 


dried ginger root (if not 
available, use powdered 
ginger) 

1 Tbsp. crushed garlic 


1 tsp. -Accent:..= 

1c. Soy sauce 

1/4 c. vinegar o or wine . 
1 Tbsp. meat tenderizer~ 


= Mix all ingredients to make sauce. Pour over thin small 

ee pieces of steak that have been pounded and scored. The liquid 

. ‘must cover the meat, add water to make necessary amount. Let 
stand for several hours or overnight depending on taste. Broil 


. . or grill over charcoal. 
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BUN-STEADS 
1/4 lb. American cheese, 2 Tbsp. chopped onion 


cubed 2°: hig chopped stuffed olives 
3 hard cooked eggs, chopped 2" | 
1 7-oz. can tuna, flaked 
2 Tbsp. chopped green 
pepper 


Combine = generot isls 


on peas or toasted bread. 
til cheese is melted. Serve hot. 


ee we “Helen Perl 
"CALIFORNIA CHICKEN PIE . 
27-0Z. cans tuna tish 3 carrots 
' 3 potatoes lc. peas 


~ Jj onion : 


. ‘egetables until ae Make a ‘white sauce and put 
a’ fish in: it, OV When vegetables are tender, mix them with sauce 
‘ ma | Goh mi: <ture and put in, a pan lined with pie dough. Cover with 
a dough and bake. 
rae _ Baking powder bis cuits may be used over mixture instead 


Faye Morris 


Rhee r HEAVENLY MACARONI 


1 8-oz. pkg. macaroni 1/2 c. diced onion 

‘1 lb. ground beef 1/2 c. diced green pepper 
4 2 Tbsp. Crisco or oil 1 Tbsp. salt (level) 

1 can tomato soup mes 1 can tomato sauce 

1/2 tsp. celery salt 6 slices cheese 


Cook macaroni in water and drain. Saute onions, pepper 
in shortening and add ground beef. Separate thoroughly in pan 
with onions and peppers and brown. Add seasoning and 1 can | 
tomato sauce and simmer until meat is tender. 

Place layers of meat mixture and macaroni until all is 
used in a casserole. Top with tomato soup and cracker crumbs. 
Then put slices of cheese on top of this. Bake 30 minutes at 400 
degrees. : / Iona McConkie 
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PORK AND CORN BREAD BAKE 
1 lb. (2 cups) pork 
Brown until tender. 
1/4 c. green Benne 1/2 c. water 


Cook until tender. Drain and chop (reserve). 
Combine: (in 2 qt. casserole) 


2c. (2 8-oz, cans) tomato 2 c. whole kernel corn 
sauce browned meat 


Sift together: 


3/4 c. flour 3/4 tsp. salt =. 
2 tsp. baking powder 1 Tbsp. sugar 
Add: 3/4 c. corn meal. 
Combine: 
1 egg, beaten 3 Tbsp. melted shortening 
_ 3/4 c. Darigold milk chopped green pepper 


Add this to dry ingredients, mixing until smooth. Pour 
over pork mixture in casserole. 
Bake 30-35 minutes at 400 degrees. 


Alene Asay 
HAM AND CORN LOAF wie tide 
2c. ground ham 1 small can corn : 
6 hard boiled eggs 1 1/2 c. white sauce 


Butter pan or baking dish and put in ham, spread corn 
on ham. Then slice hard boiled eggs on top and pour white 
_ sauce over this and sprinkle with bread crumbs. 
Bake 30 minutes, 
Ethelyn Lay 


KIDNEY BEAN HAMBURGER CASSEROLE 


2 lb. ground beef 1 small-onion, chopped 

2 cans kidney beans 1 can tomato sauce 

1/2 tsp. Worcestershire 1 Tbsp. shortening 
sauce salt and pepper to taste 


Brown onion and meat in shortening, stir to brown evenly — 


-12- Bremerton, Wash. 


GOOD MILK IS GOOD FOOD — USE DARIGOLD PRODUCTS 


KITSAP DAIRYMEN'S ASSOCIATION 


BREMERTON, WASHINGTON 


KIDNEY BEAN HAMBURGER CASSEROLE (Continued) 
and in small pieces. Add other ingredients except beans. Sim- 
mer 20 minutes. Add beans, season and simmer 30 minutes 
more. Serves 8 people. 

Mary Chubb 
RICE CURRY 


1c. rice (white, brown or converted) 


Cook in plenty of salted water. If at all sticky, pour cold 
water over it in colander. | 


1 lb. hamburger 2 large onions 

I c. diced celery 1/2 green pepper, diced 

1 Tbsp. curry powder 1 can mushrooms 

2 cans tomato sauce , " 


Put onions, celery and pepper in frying pan with enough 
shortening to keep from sticking. Stir and brown on low heat for 
9 minutes. Add hamburger and mushrooms - simmer 5 minutes. 
Add tomato sauce or 3 Tbsp. catsup may be used instead of toma- 
to sauce, then add curry powder and simmer 5 minutes. 

Put mixture in casserole with buttered crumbs on top and 
bake at 350 degrees until lightly brown. Serves 6 people. 

| Myrtle Fry 


SALMON AND POTATO CASSEROLE 


\ a 
a 


“ Cook and mash a few medium sized potatoes and season 


with: 
_ salt and pepper Darigold butter 


_ Line a greased baking dish with potatoes. 
Prepare a cup of white sauce: 


1 1/2 Tbsp. flour 1 c. Darigold milk 
1 Tbsp. Darigold butter 


Adda 
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SALMON AND POTATO CASSEROLE (Continued) 


», 
1 egg yolk | 1/2 c. grated Swiss cheese 
Pour half the sauce over potatoes, Over this spread 2 
Se cup salmon and cover with remaining Sauce. Sprinkle 1 cup ~ 
“buttered bread crumbs over top. 
Bake in 350 degree oven 20 or 30 minutes. gs 
_ Alice Boley * a» 
HAMBURGER CARROT ‘LOAF 7 
>. . ay 
Mix your favorite hamburger loaf then slice carrots in ? 
bottom of baking pan and put the loaf on top of carrots. Bake ’ 
with low heat and add a little water to . the: carrots to prevent : 


burning. 3 oe 
Bek (ae oe Lena Tierney 
KLARNEY 
1-medium onion, ehopaeaie wil can ripe olives, sliced ; 
and browned . 1 large can whole corn 
1 lb. beef or hamburger 2 tsp. Darigold butter Tie 
(cut beef in cubes) i) cans tomato sauce ~ ~ 
1c. water c. grated cheese 


_ 1 1b. ground beef 2 medium sized onions, , chopped us 


2 heaping c. uncooked noodles 


_ Mix ingredients and put in casserole, Bake 30 to 40 °_ 


minutes at 350 degrees. } ee ee { 


Martha Francom F 


» « 


Pi HOT TAMALE PIE 


> a ee 


fine - 
Put in pan and let simmer. Add: ee is 
1 can tomatoes : 1 can whole kernel corn #. 
» Cook 20 minutes. Add or stir in slowly - 1 cup yellow | § 
corn meal.. | ‘, 
Season with: | | vt eet 


saltand pepper chili powder 


Take from fire and place in nase pan, 


1 bottle ripe olives - piece of Darigold butter aes 
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HOT TAMALE PIE (Continued) 


Bake 20 minutes. Lei, | bi 
Bertha McCleary w 
Sea _ HAMBURGER CHOP SUEY 
Ei 1 lb. Po otnd b beef : 2c. diced celery 4 
| 1 tsp. salt 2 Tbsp. Soy sauce 8 | 
' 1/4 tsp. pepper . 3 Tbsp. cornstarch 
2 large onions, sliced hot cooked rice © 


Cook beef, stirring with fork, until it loses its red color. 
Add salt, pepper, onion and celery; cook 5 minutes, stirring 
occasionally. Add i 3/4 cups water; cover and cook 10 minutes. 
Add Soy sauce. Thicken with cornstarch blended with a little 
cold water. Cook slowly 10 minutes longer, stirring often. 
Serve on rice. - 
Edith Johnson 


EGG FOO YONG 
(Crab Omelet) 
Pe Maxine Funk 


1c. crabmeat, flaked 6 eggs, beaten 
(or other canned meat) 1 Tbsp. Soy sauce 
I.c. onion, shredded — 1 tsp. salt 
lc. celery, shredded 1/2 tsp. pepper 
diagonal : 1 Tbsp. cornstarch 
bean sprouts or bamboo shoots | 
as may be | use , any combination of vegetable is acceptable) 
x ae Perea vegetables for a few Seconds. Remove from heat. 


‘Hen large frying pan, add 2 Tbsp. oil'and saute vegetable. 
et wd * eee bowl, -add rest of ingredients, ‘Reheat pan, add 


Soy sauce’ | ae! tsp. sherry or vinegar \. 
cornstarch « 1/2. wae’ 


kens pour over omelet ay garnish with parsley. 
ciel ee a te, MT Mg ON 
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GREEN TOMATO MINCEMEAT 
To 1 pt. chopped green tomatoes, uSe: 


1 1/2 pt. chopped tart 


apples 
oe sugar ~ 
1 lb. raisins a 


2 tsp. cinnamon oT . 


thick, (Meat may be added if desired). ‘a ie 
Iona McConkie | ioe be 


HANDY HINTS 


For cleaning oven racks, soak them about 1 hour in 
your laundry tubs which have been filled with soapy water and 
a cup of ammonia added to the water. 

Shirley Tracy 


Use foil under pie tins in oven when baking fruit or juicy 
pies to Save juice from getting on oven. 


Tomatoes or peaches scalded with hot water, may be 
peeled easily. 


Brush over the bottom crust for fruit pies with egg white 
to prevent the juices from soaking in the crust. 


To make sweet cream sour, to each cup of cream add 
2 teaspoons of lemon juice, or, for evaporated milk, 1 apg aoa 
vinegar. 


How to cook every vegetable that grows, if it grows be- 
neath the ground (root vegetables), it grows covered in the cold 
earth; then start it in cold water, and cover the pot with a lid. 

If it grows above the ground (green vegetables) it grows 
uncovered (no lid) start it in boiling water. Cook them exactly 
as they grow until they are tender. 


To cut meringue pies easily with a knife to save the 
meringue from dragging with the knife, sift a little granulated — 
Sugar over the meringue just before it is browned in the oven. cat 
This gives a pretty crust and makes the pie a tO Cl i 
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HANDY HINTS (Continued) 


hour or longer before cooking. 

ie 

To stop nuts and fruits sinking to the bottom of cakes, etc. 
heat them in the oven and then mix them in a little flour before 
adding to batter. 


To keep rice or macaroni from boiling over, grease for 
3 or 4 inches the inside of the kettle holding the water and it will 
not boil over. 


To put out a fat fire in a frying pan or any pan, don't ever 
try to put out fire with water, just grab the salt box or soda box 
and throw salt or soda on fire and it will soon go out. 


Scratches in your mahogany or other dark wood can be 
hidden by painting them with iodine. 


When you want to roll crackers or dried bread, place 
them in a draw-string plastic bag. Crush the bag, and you have 
the crumbs in it instead of ail over the table or floor. 


Add a little lemon juice to water in which salad greens 
are to be freshened. This helps make them crisp. 


The white of an egg will remove chewing gum from almos 
everything. | 


If you brush the metal grater with salad oil, cheese will | 
not stick when you grate it, and the grater will be easier to clean. 
Iona McConkie 
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ROASTING 


Time in Min. per Lb. 


MEAT Yempurcture <2 per baum |) dtm eeecnane: 
Beef | | | 
Standing Rib 6-8 Lbs. 300 }#Rare 18-20 43 
Medium 22/25 47 
Well Done 27-30 55 
Less than 6 pounds 300 Rare 33 55 
Medium 45 60 
: Well Done 50 65 
Rolled Ribs 300 Rare oo 53 
; 3 Medium 38 57 
, Well Done 48 65 
Rump (high quality) 
Standing 300 25-30 50 
Rolled 300 30-35 55 
Lamb 
Leg. 300 30-35 40/45 
Rolled Shoulder 300 40-45 40-45 
Shoulder (bone in) 300 30-35 40-45 . 
Veal 
Leg 300 25-30 40-45 
Shoulder 300 25 40-45 
Boned and Rolled 300 40-45 40-45 
Pork 
Loin 350 35-40 50-55 
Fresh Ham 350 30-35 50-60 
Smoked Pork 
Ham (New style) 300 15 
Ham (New style) Half 300 18-20 
Ham Butts 300 35/40 
POULTRY 
Chicken 
Stuffed 3-4 lbs. . 350 45-40 
Stuffed 4-5 lbs. 350 40-35 
Stuffed over 5 lbs. 325 35/30 
Turkey | 
8-10 lbs. 325 25-20 
10-14 lbs. 325 20-18 
14-18 lbs. 300 18-15 
18-20 lbs. 300 15-13 
Goose 
10-12 lbs. 325 30-25 
Duck 


5-6 lbs. 350 —- 35-30 
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MEAT, FISH, POULTRY 


MEAT LOAF 
1 lb. ground beef 2/3 can tomato juice 
1/2 c. oatmeal 1/4 c. chopped onions 
1 egg, beaten 1/2 tsp. salt 


1/8 tsp. pepper 
Combine ingredients and pack firmly into a loaf tin. 
Bake 50 minutes at 375 degrees. 
| Frances Lyons 
CRAB OR LOBSTER SUPREME 


1 large can mushrooms 1/4 lb. Darigold butter 


Saute. Then add: 


3 Tbsp. flour 1/2 c. bouillon stock 
11/2 c. Darigold milk 2c. lobster or crab 
1/2 c. Darigold cream 4 hard boiled eggs 
dash of paprika 1 tsp. salt 


Add 2 well beaten eggs. After the mixture is cooked 
and creamy, put in baking dish and cover with buttered crumbs. 
Bake in hot oven 10 minutes. 

Martha Francom 


LOLLIPOP FRANKS 


1c. enriched flour 2 Tbsp. shortening 

2 Tbsp. sugar | 1 slightly beaten egg 

1 1/2 tsp. baking powder 3/4 c. Darigold milk 

1 tsp. salt 1 lb. frankfurters (8 or 10) 


2/3 c. corn meal 


Sift together flour, sugar, baking powder and salt. Stir. 
in corn meal. Cut in shortening until mixture resembles fine 
crumbs, 3 

Combine egg and milk; add to corn meal mixture, stirring 
until well blended. Insert wooden skewer into end of each 
frankfurter. Spread frankfurters evenly with batter. Fry in 
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LOLLIPOP FRANKS (Continued) 
deep, hot fat, 375 degrees, until brown, 4 to 5 minutes, 
Serve with catsup and mustard. 
Helen Perl 


SHRIMP A LA PINEAPPLE 


1 lb. shrimp, shelled 2 eggs, beaten lightly 

1/2 ¢. flour 3 pieces pineapple, cut into 
1/2 tsp. salt 1/2 inch pieces 

2¢.. oll 


Sweet and Sour Sauce: 


1/3 c. Heinz vinegar 2 tsp. Soy sauce 
4 Tbsp. pineapple juice 1/2 c. sugar 


Mix above ingredients, Allow to boil and simmer for a 
minute. 


Remove shells from shrimp. Cut open the back ridge of 
each shrimp and remove the black sandy veins from its back. 
Wash and drain. Add flour and salt to beaten eggs and mix well 
to smooth paste. Add shrimp in egg and flour mixture. Heat 
pan, add oil. When hot, deep fat fry shrimp until light brown. 

- Remove and drain. 
_ Place in bowl, garnish with pineapple and add hot Sweet 
and Sour Sauce. Decorate with parsley. 
Maxine Funk 


SHRIMP WIGGLE 
(A New England Favorite). : 
Make desired amount of basic white sauce according to 


your favorite recipe. Add: 


green peas, cooked shrimp, canned and drained 
1 Tbsp. Darigold butter 


Serve hot on saltine crackers, 
Connie Eddington 


SAUSAGE LOAF 


1 lb, Sausage 4 eggs 
1c. bread crumbs 1 can cream corn 


Brown sausage in frying pan before making loaf then add 


-20- Bremerton, Wash. 


a 
GOOD MILK IS GOOD FOOD — USE DARIGOLD PRODUCTS 


KITSAP DAIRYMEN'’S ASSOCIATION 


BREMERTON, WASHINGTON 


SAUSAGE LOAF (Continued) 


other ingredients and bake 40 minutes in 350 degree oven. 
Ethelyn Lay 


CHICKEN CASSEROLE 


1 4-lb, chicken, stewed 7 c. broth 

1 lb. noodles _ 1/4 Ib. grated cheese 
1 can whole kernel corn 1 can peas 

4 oz. mushrooms 1 onion 

1 #2 1/2 can tomatoes 1 green pepper 


Saute onion and pepper in Darigold butter. Boil noodles 
in broth. Put all together in casserole. Top with grated cheese. 
Bake 20 minutes. Ethelyn Lay 
SCALLOPED OYSTERS 
, Drain oysters in colander, then place them in buttered 
baking dish - one layer of oysters and some finely cut celery, 
then a layer of buttered bread crumbs, pepper and salt. Continue 
until pan is filled. Season with: 
Worcestershire sauce small amount of curry powder 
The last layer should be buttered bread crumbs. 


Bake until oysters are well done. 
Eve Carr 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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HINTS 


Greaseless Griddle Cakes: When making griddle cakes grease the pan 
for the first cake. After that rub a piece of raw potato over hot 
griddle instead of greasing. The cakes brown nicely and there will be 
no smoke. 


Sugar in Fruit Pies: When making fruit pies sprinkle the sugar under 
the fruit instead of on top. The juice will boil up through the fruit 
and not out and over the top. 


When the custard pie shrinks away from the crust it has been 
baked in too hot an oven. 


When cutting cream pies dip the knife in warm water and none 
of the filling will stick to the knife. 


To prevent the bottom pie crust from becoming soggy, grease 
pie pans with butter. The crust will be soft and flaky. 


Toast the nut meats and while hot add a little butter. Then your 
nut bread will take on a new aristocracy. 


Meringue will always stand up high and perfect if a generous 
pinch of baking soda is added to beaten whites. 


A few whole cloves in the kettle of frying fat will give the dough- 
nuts a better flavor. 


Dry biscuits are caused from baking in too slow an oven and 
handling too much. 


Coarse textured muffins are caused from insufficient stirring and 
cooking at too low a temperature. 


To glaze the top of cole cookies or pies brush the top before bak- 
ing with 1 egg white slightly beaten with 1 Tbsp. milk, then bake. 
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ROLLS, PIES, PASTRIES 


BETSY RETSY ROLLS 
(Hot Rolls) 


1 egg, beaten 1 Fleischmann’s yeast cake 
1 tsp. salt 1/2 c. melted shortening 
1 c. warm Darigold milk 1 Tbsp. sugar 
enough flour to make a stiff 
batter 


Mix together in order in a large mixing bowl. Raise 2 
hours or until light. Stir down with a spoon on a floured board. 
Add enough flour to make dough easy to handle. Roll out thin 
enough to cut with biscuit cutter, and make rolls. 

Let rise and bake 15 minutes at 425 degrees. 

Jona M. McConkie 


PUMPKIN PIE 
6 Tbsp. brown sugar 3 eggs 
1/2 tsp. salt 1 1/2 c. Darigold milk 
1 tsp. cinnamon 1/2 c. dark Karo syrup 
1/2 tsp. ginger 1 1/2 c. pumpkin 


1/8 tsp. cloves 


Mix sugar and spices, add eggs and beat slightly, add 
remaining ingredients, blend well. Pour into pastry lined tin 
and bake at 450 degrees until done. | 

Lela King 


BANANA BREAD 


1/2 c. shortening 2c. flour 
Ec. sugar 1/2 tsp. salt 
2 eggs i tsp. soda 


3 ripe bananas, crushed 1/4 c. nuts 
) 1/4 c.. cold water . 


Bake 40 minutes at 375 degrees. Makes one loaf. 
Alice Boley 


s | 
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BUTTER ROLLS 


21/2 c. Darigold milk, 2 pkg. dry yeast 
scalded 1/2 c. warm water 

2 tsp. Sugar | 1/3°c. sugar 

1 Tbsp. salt 2 eggs, beaten 

6 c. sifted flour Darigold butter, melted 


Put yeast in 1/2 cup warm water and 2 tsp. sugar and 
dissolve and mix with other ingredients. Have dough as Soft 
as can be handled. Put plenty of flour on board and roll out 
dough 1 inch thick. Spread with melted butter and fold in half 
and repeat this spreading with butter 5 times, folding in half 
and patting or rolling until 1 inch thick. The fifth time dough is 
left thicker. Cut with cheese glass. Place dough on side in 
muffin tins. 

Let rise 3 hours, Bake 15 minutes at 400 degrees. 

Myrtle Fry 


HOT ROLLS IN ONE HOUR 


3/4 c. Darigold top milk 1 pkg. quick acting yeast 
1 egg 2 1/2 c. biscuit-mix 


Scald milk; cool until lukewarm; dissolve yeast in the 
warm milk; stir in egg, add to biscuit mix; beat well, but quickly 
until ball of soft dough is formed. 

Turn onto lightly floured, cloth covered board. Knead 
gently 1/2 minute. Roll out into circle 1/8 inch thick. Cut into 
desired shapes for rolls. Place on greased baking sheet. Let 
rise in warm place until double. 

Bake in moderately hot oven about 15 minutes, 

Frances Bramwell 


GRAPE-NUT BREAD 


Sift together: i. 


bes 
4c. flour 3/4 tsp. salt 
7/8 c. Sugar (1 cup minus 3 tsp. baking powder 
2 Tbsp. ) 1 tsp. soda 


Soak: (for 20 minutes) 


1 c. Grape-Nuts 2c. Darigold buttermilk 
2 Tbsp. melted shortening 


Beat 2 eggs slightly, add Grape-Nuts mixture then flour 
mixture. Bake in two greased loaf pans 45 minutes at 350 
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GRAPE-NUT BREAD (Continued) 


degrees for metal pans; 325 degrees for Pyrex. 
Edith Johnson 


SPOON BREAD 
Scald 1 c. Darigold milk and stir in: 


3 Tbsp. sugar 1 Tbsp. salt 
1 1/2 Tbsp. shortening 

Cool to lukewarm. 

Measure in a bowl: 


1 c. warm water 2 yeast cakes (Fleischmann's 
active dry or compressed) 


Stir until dissolved. Add the above milk mixture and 4 1/2 
cups sifted enriched flour. Stir and blend well. Cover and let 
rise about 40 minutes (double in bulk). Stir down. Beat vigor- 
ously 1/2 minute; turn into greased baking pans. Let rise 1/2 
- hour or double in bulk. Bake l hour. (2 loaves). 

Lena Tierney 


WHOLE WHEAT BREAD 


2c. Darigold milk, scalded 5 c. (level) whole wheat flour 
and cooled to lukewarm 3 Tbsp. shortening 
1 pkg. dry yeast soaked in 3 Tbsp. honey 

1/4 c. warm water with 1 2 tsp. salt 

tsp. sugar 


Knead and let rise until double. 

Knead down twice thoroughly each time. Knead once 
more and throw dough hard into bowl two or three times. Let 
rise and put into pans. Let rise and bake 1 hour at 350 degrees. 
Makes 1 large or 2 small loaves. 

Myrtle Fry 


PINEAPPLE NUT BREAD 


2 c. sifted all purpose flour 1/2 c. sugar 
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PINEAPPLE NUT BREAD (Continued) 


1 tsp. baking powder 1 egg, beaten 

1/2 tsp. salt 1 tsp. vanilla 

1c. raisins 2 Tbsp. melted shortening 
1 tsp. baking soda Ic. "Crisp Cut" crushed 
1/2 c. walnuts, chopped pineapple, not drained 


Sift flour, sugar, baking powder and salt into mixing 
bowl. Add raisins and nuts. Combine egg, vanilla and shorten- 
ing; add to mixture. Dissolve soda in pineapple and add; stir 
until blended. Pour into greased loaf pan. 

Bake in 350 degree oven 1 hour. 

Maybelle Hepworth 


LAST MINUTE ROLLS is 
1 1/4 c. Darigold milk 
Scald and add: 


21/2 Tbsp. sugar ' 1/4 c. shortening 
1 T/2 tspssait 


Cool to lukewarm. 


2 cakes Fleischmann's 1/4 c. warm water 
yeast 


Put yeast into warm water - stir until dissolved. 

Add lukewarm milk mixture with other ingredients in a 
large mixing bowl. Stir in 3 1/4 cups sifted all purpose flour. 
Stir only enough to dampen flour. Fill greased muffin pans half 
full. 

Cover and let rise in warm room until double in bulk - 
about 35 minutes, Bake in hot oven, 425 degrees, about 20 
minutes, 

Mamie Nelson 


WASHINGTON PIE 


lc. sugar 1/2 tsp. ginger 
1 egg 1 tsp. cinnamon 


1/2 tsp. baking powder 1/2 c. Darigold milk 
2 Tbsp. Darigold butter | 


Mix all together and bake in an uncooked pie shell. Heat 


same as for custard. Add Darigold whipped cream topping when 
cold. Alta Larson 
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PUMPKIN PIE 
1 c. pumpkin 2 Tbsp. molasses 
2 eges, mixed - not beaten 1 tsp. ginger 
1 c. Darigold milk 1 tsp. cinnamon 
1/3 c. sugar 1/2 tsp. cloves (optional) 


Pour in a prepared shell and bake. This pie has a cus- 
tard consistency. 


Theo Wells 
PECAN PIE 
3 eggs, Slightly beaten 1 tsp. vanilla 
1c. Karo syrup (blue label) 1c. sugar 
1/8 tsp. salt 2/3 c. pecan meats 


Mix all ingredients together adding nutmeats last. Pour 
into unbaked pastry. 
Bake in hot oven, 450 degrees, 10 minutes; then reduce 
heat to moderate, 350 degrees, and continue baking until a 
Silver knife blade inserted in center of filling comes out clean. 
Maxine Funk 


PINEAPPLE PIE 
» 1/2 c. cornstarch 1/4 tsp. salt | 
11/4 c. sugar 1/2 c. juice drained from 
crushed pineapple 
Mix thoroughly in heavy saucepan and place over heat. 


3 2/3 c. boiling water 


Pour slowly into first mixture stirring and cooking until 
thick. Remove from heat. 


2 beaten egg yolks enough lemon juice to give a good 
2 Tbsp. oleomargarine tart taste 
11/2 c. drained crushed pine- 
apple 


Add beaten egg yolks slowly, stirring until well blended. 
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PINEAPPLE PIE (Continued) 


Add remaining ingredients in order listed, stirring well after 
each addition. 
Pour in baked pie shell and top with meringue. 
Alice Shumaker 


KARO PECAN PIE 


1/2 recipe pastry 1 tsp. vanilla 

2 eggs, beaten lc. sugar 

lc. Karo syrup (dark) 2 tsp. Darigold butter, melted 
1/8 tsp. salt Lc: pecan : meats 


Roll pastry 1/8 inch thick. Line 9 oh pie pan. Mix 
remaining ingredients and nuts last. Pour into shell. 
Bake at 400 degrees for 15 minutes; reduce heat to 350 
degrees and bake 30 minutes longer. 
Shirley Tracy 


APPLE PIE 
6 tart apples 1/2 tsp.. cinnamon 
" 2 tsp. flour 1/4 tsp. nutmeg 
lc. sugar . 2 tsp. Darigold butter 


1/3 c. brown sugar 
& 


Prepare apples. Rub flour into bottom of pastry shell 
and sprinkle with 1/3 cup brown sugar. Arrange apples alter - 
nately with sugar and spice. Dot with butter. Cover with pastry. 
Brush top with brown sugar and Darigold milk for glaze. Sprin- 
kle with cinnamon. 

Bake at 425 degrees for 40 or 50 minutes. 

| Shirley Tracy 


APPLE CRUMB PIE 


5 to 7 tart apples ; 1 tsp. cinnamon 


3/4 c. sugar 3 1/4 tsp. nutmeg 
1/8 tsp. salt pie crust for one crust pie 


Pare apples and slice thin, add sugar mixture ee spices; 
fill 9 inch pastry pie tin lined. 


Crumb Topping: 


1/2 c. sugar 1/3 c. Darigold butter 


ee ee ease $ 
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. APPLE CRUMB PIE (Continued) 


Sift sugar with flour, cut in butter until crumbly. Sprin- 
kle over top of apples in tin. 

Bake in 450 degree oven for 10 minutes; then in moderate 
oven 40 minutes. 


Alene Asay 
PUMPKIN PIE 
2 eggs, Slightly beaten 1/2 tsp. ginger 
2 c. pumpkin 1/4 tsp. cloves — 
3/4 c. sugar 1 2/3 c. evaporated milk 


1/2 tsp. cinnamon 
Mix ingredients in order given. Pour into pastry shell. 
Bake in hot oven, 425 degrees, for 15 minutes; reduce heat to 
350 degrees and continue baking 45 minutes. | 
Carol Ann Lyons 
GLAZED RASPBERRY PIE 


3c. raspberries 


with glaze. Chill 2 hours. Serve with Darigold whipped cream. 


Glaze for Pie: ~ ae | 5 


“ih my c. raspberries, crushed 1/2 tsp. lemon juice 
2 Tbsp. cornstarch 1 tsp. Darigold butter 
2/3 c. sugar . 1/4 tsp. nutmeg 


Crush raspberries and strain. Add water to make 1 1/2 
cups. Adda few drops of red coloring. Combine with sugar and 
cornstarch and cook until thick, stirring constantly. Remove 
from heat and add lemon juice, butter and nutmeg. Cool. Pour 
over raspberries in baked crust. eee 

Jennis Chipman 
DATE NUT BREAD 


Ic. dates | Pc. nuts, chopped 
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DATE NUT BREAD (Continued) 


3/4 c. brown sugar 1/4 c. shortening 

1 egg, beaten 1/2 tsp. salt 

1 tsp. soda 1 1/2 c. all purpose flour 
1c. hot water 1/2 c. graham flour 


Put dates and nuts in bowl andpour hot water over. Let 
stand 20 minutes. Add other ingredients. 
Bake 60 minutes in 350 degree oven. 
Alice Boley 


DATE NUT BREAD 


2 c. chopped dates 11/2 c. boiling water 
2 level tsp. soda 


Let stand until following is mixed: 


2 Tbsp. Darigold butter 2 tsp. vanilla 
lc. sugar | 31/2 c. flour 
2 eggs 1 c. chopped nuts 


Add date mixture. Bake 1 1/2 hours in 350 degree oven. 
Ethelyn Lay 


WHOLE WHEAT MUFFINS 


1 egg 1 c. Darigold sweet milk 
2 Tbsp. Darigold melted 1 1/2 c. whole wheat flour 
butter tsp. baking powder 


21/2 Tbsp. raw sugar 


Mix sugar and butter. Add salt and beaten egg and cup 
of milk, Sift flour and baking powder and add to mixture. Beat 
batter until light. 

Bake in well greased muffin pan in quick oven for 20 min- 


utes. | 
Hilda Brannock 
YEAST WAFFLES 

1c. Darigold milk 2 Tbsp. raw sugar 
2 Tbsp. Darigold butter 1 1/2 tsp. salt 

Heat above ingredients until butter is melted. 

Dissolve: 
1/2 yeast cake 1/4 c. lukewarm water 
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YEAST WAFFLES (Continued) 


Put milk mixture in a bow] and add 1 cup Darigold cold 
milk. Add yeast and water. Add: 


2 1/2 c. whole wheat flour 2 unbeaten eggs 
Beat this mixture together until fluffy. Put in ice box 
overnight. Be sure to cover and allow room to rise. In morn- 
ing beat down and then mixture is ready to use, 
Hilda Brannock 
JELLY ROLL 
3 eggs, beaten thick and light 


Add 1 c. sugar and beat. Add 3 Tbsp. water. 
Sift together: 


dc. four 1/4 tsp. salt 
2 tsp. baking powder 


Add first mixture to Second with: 


+ 
1 tsp. vanilla 1 tsp. lemon 


Line pan with greased paper and spread batter thin. 


Bake 10 to 12 minutes at 400 degrees. 
Darlene Wells 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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HINTS 


Roll raisins in flour before stirring them into a cake to prevent 
them from going to bottom. 


When making cookies add 1 tsp. jam or jelly. The cookies will 
have a better flavor and stay moist longer. 


2 Tbsp. of lemon juice added to 1 c. of milk will sour it immedi- 
ately. 


In making rolled cookies chill cookie dough for about 14 hour. 
The dough will be much easier to handle and will require much less 
flour, therefore will make a more tender cookie. 

To substitute cocoa for chocolate use 3 Tbsp. cocoa in place of 
each square (1 oz.) chocolate called for. If substituting cocoa for 
chocolate in batter, also add 1 Tbsp. shortening for every 3 Tbsp. 
cocoa used. 


Cracks and uneven surface of cakes may be caused by too much 
flour, too hot an oven and sometimes from cold oven start. 


Add several drops of vinegar to icing while beating and it will be 
soft and seldom grainy. 


> 
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CAKES, COOKIES 
APPLE AND SPICE CAKE 


1 Betty Crocker spice cake 2 c. shredded apples 
mix 1/3 c. flour 


Mix together. 


Topping: 
1/2 c. brown sugar 2 Tbsp. Darigold top milk or 
1 Tbsp. corn syrup ‘Darigold cream 
2 Tbsp. Darigold butter - 1/4to 1/2 tsp. vanilla 
dash salt | 


Heat until it boils. 


Joan Taylor 
q = 
POOR MAN'S CAKE ey 
1 c. lard or Crisco 1 tsp. nutmeg a 
2c. raisins 1 tsp. allspice 
3°c. water 1/2 tsp. cloves 
3 tsp. cinnamon 1/2 tsp. salt 
3c. sugar- , 3 tsp. soda 
1 tsp. baking powder 6 c. flour 


Boil lard, sugar, raisins and water for 3 minutes. Add 
Spices mixed with flour and soda which has been dissolved in 
warm water. Add baking powder. 
Bake in large dripper or loaf pans. Bake in slow oven 
for 2 hours or ne done. / fie 
Iona McConkie sid 


FRUIT SHORTCAKE 


2c. sifted flour -1/3'@. Crisco 

3 tsp. baking powder l egg | 
_ 1 tsp. salt 2/3 c. Darigold milk © % 
1/4 c. sugar “SD 


1 ‘ ¥ 
e| 


Mix dry ingredients; cut in Crisco until the mixture looks 


" > Ty ; é ry 
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FRUIT SHORTCAKE (Continued) 


like coarse meal. Add milk and egg and stir just enough to — 
hold dough together, Place on board or pastry cloth which has 
been dusted with flour. Knead lightly several times. 

: Roll dough about 3/4 inch thick, cut with floured cutter, 
place on cookie sheet and bake in hot oven, 425 degrees, about 
15 minutes or until as brown as desired. 

- When cool, split open and serve with sweetened fruit 
and Darigold whipped cream. 
Edith Johnson 


BANANA CAKE 


11/2 c. sugar. 1 tsp. soda 
1/2 c. shortening 1 tsp. baking powder 
1 c. mashed bananas 2 eggs 
4 Tbsp. Darigold sour 1/2 tsp. salt 
milk 1 tsp. vanilla 
13872 ex tioie: 


Cream sugar and shortening. Add well beaten eggs and 
bananas; add milk and dry ingredients. 
Bake in medium oven about 20 minutes. Very good as 
cupcakes, They stay moist and do not require icing. You may 
eo add nuts if desired. 
a Ase Edith Johnson 
ae Bertha McCleary 


; NUT SPICE CAKE 


LD cu, Crisco et ag 2 tsp. cinnamon 
2c. sugar 2 tsp. allspice 
2 eggs 2 tsp. vanilla 
2c. Darigold sour milk 1 tsp. cloves 
2 1/2 c. cake flour 1 tsp. soda 
1 c. raisins 
1c. nuts 
o. Mix in order give . sift dry ingredients 3 times, then 


: tadd nuts and raisins to 1/5 of flour mixture. 
Bake 1 hour in slow oven, ~— 


% _ Frances Bramwell 
CONGO BARS 


¢ 


° . Bake at 375 degrees 25 to 30 minutes. | 
2-1/4 c. brown sugar (1 box), 2/3 c. shortening 
see *. -34- Bremerton, Wash. 4 
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CONGO BARS Sepa 
2 ; 
Cream together. 
3 eggs 2 3/4 c& sifted flour ! 
1/2 tsp. salt 21/2 tsp. baking powder 
1 tsp. vanilla 1 c. nutmeats and 1 c. dates 
or 1 6-0z. pkg. chocolate chips 
and 1c. coconut 
Joan Taylor “ 
; PINEAPPLE COOKIES 
4c. flour lc, white sugar 
2 tsp. baking oh ko i eros | 
1/2 tsp. soda 1 c. crushed pineapple (do not 
ual 2tsp. salt drain juice off) ? < 
‘1c. shortening l tsp. vanilla tae 
i-c. brown sugar Lice chopped walnuts or coconut 


’ Mix as any other cake or cookie batter. It is best to anit a 
‘slightly before preparing them for oven. — 4 
Now drop by teaspoon onto greas ed cookie sheet and bake 
~ in 350 degree oven 12 to 15 minutes or until very light brown. _ 
Edith Johnson ~ 
Diane Johnson 


FUDGE CAKE 


Af/2-c;- she 


r ei. . 2c. cour 
11/4 c. ae r 11/2 tsp. cream of tartar 
@ -20z, melted chocolat ate* 3/4 tsp. salt | 
2 eggs ~ o l tsp. soda © 
1 tsp. vanilla ae a 3/4 c. boiling water 
1/2 c. Darigold milk gee 


Mix shortening, sugar, melted chocolate, eggs, vanilla ™ 
and milk together. Add dry - edients to this mixture and. then. 
add the boiling water last. ‘A ” a 

_ Bake at 375 degrees for 30 minutes. 


Audrey Jol 
. 


i : a re 
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BEST EVER FRUIT CAKE 


1/2 c. flour | | 2c; mixed candied fruit 


Sift flour over fruit. Add: 


1 1/2 c. white raisins 1/2 c. coconut 
1/2 c. chopped nuts aS pas 
ee Mix. rae, af | 1 a 


Cream: (until light) 
2/3 c. Shortening — lc. sugar 

_ Add 3 eggs one ata time. Beat well after each. Add: 
1 Tbsp. : ae orange rind 1 tsp. vanilla 


$ Sift together: 


1/2 c. flour 1/2 tsp. salt - 
‘tsp. baking powder | 7 


Add alternately with 1/4 cup orange juice. Add fruit and 
nut mixture. Put in loaf pan and bake 30 minutes at 325 degrees. 
Reduce heat to 300 degrees and bake 45 minutes more. Let — 

_ stand in pan a few minutes. Remove and cool. 

Wrap in cloth sprinkled with orange juice and store in 


tight tin for a few at . 
Ethelyn Lay 
: WALNUT LAYER CAKE * ee 
‘ Eve Carr a 
1/3 c. shortening 1 tsp. vanilla I 
lc. sugar 1/2 c. Darigold milk 
2c. sifted flour 1 apc oi chop dw Inuts 
~ 21/2 tsp. baking powder 3 egg white 
1/2 tsp. salt 
Cream shortening thorough] n-add sugar gradually, 
4 creaming after each addition until mi re is light and fluffy. 


Sift flour, baking powder and salt together, Mix vanilla with 
ilk - add alternately with dry ingr die Ss sifted together and 
walnut kernels to sugar mixture. Beat wit poon after each 
addition until smooth. Beat egg ghiggs stiff, but not dry, fold 
them carefully into the cake batter. i ‘i 
Turn into greased loaf pan, -8x8x2 inches. Bake in £5 Te 
: moderate oven, 350 degrees, for 50 or 60 minutes or turn into 
me two greased layer | cake | 


minutes. rs ¢ : ee 
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FRUIT - OATMEAL COOKIES |. 
c. sugar 1/2 tsp. ci . 2x wil 
» 1c. shortening . 1/2 tsp. salt a. gar 
, 3 egos 2c. oatmeal” a 
5 Tbsp. Darigold sweet milk 1c. raisins ae 
2c. flour : 3/4 c. walnuts me 
-ltsp. soda 3/4 c. dates | 
© 


Wash raisins and roll out on paper towel. Cut up walnuts 
and dates - set aside. Sift flour, soda, cinnamon and salt’ 
together three times. Cream shortening and sugar. Add beaten 
egg and the milk. Stir to smoothness. Add flour mixture and 
: eal, Add fruits and nuts. Mix well. 

_. Drop from a teaspoon on a greased cookie sheet. Allow 


j 
k 
some room for spreading. “< 


? 


ae Bake at 350 degrees for 15-20 minutes. 
i Alice shumaker 


a ie od --- BLO'S OATMEAL COOKIES 4 
os ae : 1 
Fi a a mM ' : 
Ds. white sugar lc. shortening . _o 
1c. brown sugar . ; | 
0 a 3 % 4 
1 Tbsp. vanilla 
cee a a or ‘ 
2c. flour aiid 3c, oats | 
1/2 tsp. salt a 1 pkg. chocolate chips ute OFS 
1 tsp. soda .-.2 3°" % coconut - optional) _ 


Drop in teaspoo! fi ls on greased cookie hee and bake at 
350 degrees about 10 minut es 


Connie Eddington 
- SOUR CHERRY COOKIES 


11/2 c. sugar | A 1 qt. pie cherries, well drained 
ee > 


a 975 : ; i Bremerton, Wash. c 
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SOUR CHERRY COOKIES (Continued) 


1 c. shortening 4c. flour 2 | ; 
3 eges, beaten well il tsp. salt 
3 Tbsp. cherry juice 1 tsp. maple flavoring 
2 level tsp. soda dissolved — 1c. chopped nuts s 
in cherry juice 
% : ? . i ‘ie 
Mix well and drop on greased pan. Bake at 350 degrees 


about 20 minutes. 
» Helen Perl 


RANGER COOKIES 


1c, shortening 1 tsp. soda 
lc. brown sugar 1/4 tsp. salt 
~ lc. white sugar 2c. oats 
2 eggs 2c. Corn Flakes 
i tsp. vanilla 2 '@> Bour 
1c. coconut 1/2 tsp. baking PON 
1c. nuts , 
p Mix thoroughly. Bake at 375 degrees 10 to 12 minutes. 
Muriel Nuttall 
4 CHOCOLATE SYRUP CAKE 
ar 1c. flour 2 Tbsp. melted shortening 
: 2 tsp. baking powder 1 c, chopped nuts 
>». 1/2 tsp. salt - 6 Tbsp. cocoa 
| 3/4 c. sugar 1 c. brown sugar 
1 egg 1 3/4 c. hot water 
| ASAx: Darigold milk F ee 


Sift flour and measure. Sift again with baking powder, 
salt and sugar, Add well beaten egg yolk, milk and shortening. 
Add nutmeats, mix well. 

Spread into greased 9 inch cake pan. Combine cocoa 
and brown sugar. Sprinkle over top. Pour hot water on table- 
spoon, allowing it to overflow on mixture. 
| Bake in moderate oven, 350 degrees, 45 minutes. Re- 
move from oven and top with meringue made by beating: 


st OC 


e: 2 Tbsp. sugar ege white - 
Return to oven and bake about 15 minutes. 
Faye Morris 


is ial hey - d , 
a age . : . 
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THUMBPRINT COOKIES 
Mix together thoroughly: 


1/2 c. soft shortening 1 egg yolk 
1/4 c. brown sugar 1/2 tsp. vanilla 


Sift together and Stir in: 
t 


1c. sifted flour 1/4 tsp. salt 


of 


Roll into 1 inch ban dip in slightly beaten egg white, 
and then in 1 cup finely ypped Filbert nuts. 

Bake 5 minutes on ungreased cookie sheet. Remove 
from oven, press thumb gently on top of each cookie, then re- 
turn to oven and bake 8 minutes longer. Cool. Place in thumb- 
prints some colored frosting. : 

Makes 2 dozen cookies. 

Faye Morris 


INSTANT FRUIT CAKE 
_ Boil together for 5 minutes: 
aie 


rath 1/2 tsp. salt 
PGs, Bae rpc 2 tsp. cinnamon 
Thspe cocoa .;° 1 tsp. cloves 
m2c. water: 1 tsp. nutmeg 
a raisins : 


Let cool, add:... > 


1 
2 
) 


1 tsp. soda in 3 Tbsp. 2 tsp. baking powder in 
lukewarm water 4c. flour — 
- 11/2 c. nuts 


Mix well and bake in loaf pans in slow oven 1 hour. j 


Frances Lyons 


APPLESAUCE COOKIES 


1/4 c. shortening } 1 egg, well beaten 
2/3 c.. brown sugar me applesauce 


Sem Fe ction, Wash. 
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APPLESAUCE COOKIES (Continued) 


1/2 c. oatmeal 1/2 tsp. soda 
1/2 c. raisins 1/2 tsp. baking powder 
1/2 c. nutmeats 1/2 tsp. salt 
1c. sifted flour 2 Tbsp. Darigold milk 


Pour boiling water over raisins and let stand a few min- 
utes and drain. Combine other ingredients. Cream shortening 
and sugar and add egg. Blend in applesauce. Sift together 
flour, soda, baking powder and salt and add to other mixture 
alternately with milk, Add oatmeal and nuts and drained raisins. 

Drop from teaspoon on greased cookie sheet. 

Bake at 375 degrees 10 to 15 minutes. 

May Millett 


MY OWN BROWNIES 
2 eggs 2c. sugar 
Beat eggs and add sugar - beat this well. Add 1/2 cup 
Darigold butter or melted shortening. Beat this until light 
and fluffy. Add: 


3 sq. melted chocolate 1 tsp. vanilla 
2/3 c. evaporated milk 


Sift flour and measure 2 cups. Sift again with: 
2 tsp. baking powder 2 tsp. salt 
Put this with first mixture. Add 3/4 cup nuts. Spread 
into Square pan lined with waxed paper. Bake in slow oven, 
350 degrees, 1/2 hour. Cut into squares while warm. 
Mary Chubb 
PINEAPPLE FILLED COCONUT BARS 


3/4 c. Sugar . 3 Tbsp. cornstarch 
1/4 tsp. salt 


Mix. Add to the following mixture: 


1 1/4 c. crushed pineapple 1 Tbsp. Darigold butter 
1 Tbsp. lemon juice 


Cook until clear, cool slightly before using. 
Mix in separate bowl: 
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COMPLIMENTS OF 


— PENINSULA FUEL COMPANY — 


DIAL ES. 3-—6393 511 — 6TH ST. 


BREMERTON WASHINGTON 


GLORIA’S DANCE STUDIO 


11113 — SPOKANE ST. 


PHONE — TR. 6—2857 


PORT ORCHARD, WASH. 


TAP, BALLET AND ACROBATIC 


LENTS INCORPORATED 


DOWNTOWN STORE 279 — 4TH 
- Since 1907 — 


PHONE ES. 3-—2544 


O’NEAL. SHOE REPAIR 
203 PACIFIC AVE. 


BREMERTON, WASH. 


HELENS VITAMINS & DIET FOODS 


544 — ATH ST. (NEW LOCATION) | 


PHONE PH. 3-9053 BREMERTON, WASHINGTON 


— PARSONS FOOD MART — 


Meat Cut ano Wrappep ror Lockers 


OPEN WEEKLY, SUNDAYS & HOLIDAYS 


KITSAP LAKE RD. PHONE ES. 


| BREMERTON, WASH. 


7 - 
et 
‘i 
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COMPLIMENTS 


OF 


— CASTLE DRUG COMPANY — 


COMPLIMENTS 


OF 


GRAND THEATRE 


— FLOORMASTERS — 
FiLoor ES: Company 


536 — 6TH STREEF - PHONE 7—3433 
BREMERTON, WASH. 


HOME SHOE REPAIR 
OrtHorPepic SHoet ResuitpinG 


635 NORTH CALLOW PHONE 3—5310 
_ BOB KOMALL, PROP. BREMERTON, WASH. 


— FARRELL'S 


Wrere Puarmacy 1s A Proression ~ Not A SipeELINE 


(FREE PARKING) 


530 —= STH STREET PHONE ESe 73754 


NOAH S SHOPRITE GROCERIES 
1534 = 6TH STREET 


PHONE — ES. 3-—8938 


BREMERTON WASHINGTON 


BREMERTON, ‘> 575 
ren 
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PINEAPPLE FILLED COCONUT BARS (Continued) 


1/4 c. Darigold butter or 1c. sifted flour 
margarine 1/2 tsp. salt € 
1c. packed brown sugar 1 1/2 c. coconut 


Mix well. Press 1/2 mixture into a pan - spread pine- 
apple mixture evenly, cover with remaining crumbs, press firmly. 

Bake at 325 degrees 35 minutes. Cut into bars. 

Frances Lyons 


CHERRY COOKIES 


1 3/4 c. flour 1 egg 
1/2 tsp. salt 1/2 tsp. vanilla 
1 c. shortening as 1/3 c. maraschino cherries 


2/3 c, sugar 


Sift flour, measure, add salt, sift again. Cream fat, 
add sugar and egg. Stir in flour mixture, vanilla and cherries. 
Chill well. Roll into small balls, flatten with bottom of glass, 
dipped in flour to prevent sticking. 

Bake at 400 degrees 10 minutes. Makes 2 - 3 dozen. 
Shirley Tracy 


DATE NUT CAKE 


1c. Wesson oil 1 c. chopped dates 
1 3/4 c. sugar 1c. nuts 

2c. flour : 1 tsp. nutmeg 
1c. Darigold milk 1 level tsp. soda 
3 eggs 


Mix and bake in moderate oven 50 to 60 minutes. 
May Millett 


BANANA RAISIN LOAF 


1c. raisins l tsp. salt 

1 egg 1/4 tsp. soda 

1 c. mashed bananas 1/4 c. shortening 

1 Tbsp. grated orange rind 1/2 c. sugar | 

eves ee 7 onal: Bremerto Wash. od 
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BANANA RAISIN LOAF (Continued) 


2 tsp. baking powder - 1/4 c. Darigold milk 
2c. Sifted flour 


Cream shortening and sugar. Add beaten egg. Blend 
in banana and orange rind. Sift flour, baking powder, salt and 
soda, Blend into creamed mixture alternately with milk. Add 
raisins. 

Bake in loaf pan in 350 degree oven 1 hour. Let stand 5 
minutes before turning out on rack to cool. 

Jennis Chipman 


GUMDROP COOKIES 


3 eggs, beaten 2c. flour 
1/2 c, Darigold milk | 1 lb. gumdrops, cut in pieces 
2c. brown sugar © . “Lc. nuts 


1/2 tsp. salt — 
1 tsp. almond flavoring 


_. Bake in large pan 30 minutes in 325 degree oven. Frost 
while warm and cut in squares. | 
} Chloe Stayner 


APPLESAUCE CAKE 
| 1/2 c. shortening 2.1/2.0, 11.00r 
11/2 .c. sugar 1 tsp. soda 
} Legg 1/2 tsp. baking powder 
a d/2 c. lukewarm apple - 1 tsp. cinnamon, nutmeg and 
sauce cloves 
1c. raisins 
J lc. nuts 


(Grated orange peel makes a nice flavoring to this cake). 
More fruit can be added. 
; eet Bertha McCleary 


ORANGE CAKE 


a 


j Ce raw sugar 1 tsp. soda 
. 1/2c. shortening _ 2c. flour 
ony c. Darigoid sour milk 1/2 c. walnuts 
2 eggs 1 c. raisins 


2c. whole wheat “Hour 


Grind rind of 2 small oranges. Save juice in separate 
bowl and add 1/4 cup raw sugar. Blend Su gge and shortening. 
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ORANGE CAKE (Continued) 


_ Add beaten eggs. - Combine dry ingredients and add alternately 
: with milk. Add nuts and raisins, 
-_-—s«Bake in moderate oven. When cake is done spoon juice 
and sugar mixture over top for glaze. 
Hilda Brannock 


APPLESAUCE WACKY CAKE 


Sift together into an ungreased pan, 8x8x2 inches: 


i t/ 2c. flour 1/4 tsp. cinnamon 
lc. sugar 1/2 tsp. nutmeg 
1/2 tsp. salt 1/4 tsp. allspice 
1 tsp. soda ' 


Make 3 holes. Put in: 


_ Ist.hole - 1 tsp. lemon 2nd. hole = 1 tsp. vanilla 
_ flavoring 3rd. hole He tsp. oil 
es top of this: _ oe 


1 1/4 c. unsweetened applesauce 


ix all of the above coe ante and stir well. Bake in 


Lena Tierney 


375 Re {a ae pene 3 ae Bremerton, Wash. 
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FOODS TO SERVE 25 PEOPLE 
Cream for Goffee SRR es Ess A ei 114 pints - be i 
Whipping Creat. Sk ee. ae pint | a ss 
(ee ee 50 " 
Preserves, or Jelly -_...-...4..--.--2.------s<- nh 2 rn 
Butter in-@Quares 2.9.2.2 2 ee aagien--caccenge 1% pound 
Diiad: Dpessine Ok eee Nitihcnnea Sets 1 pt. or 1% Ib. 
Pickles 2.5.0, Re a cia eran waceaen 1 er 114 pints | 
Potatoes, diced or mashed or sweet. .............---.---- 14 peck ; ay i 
Asparagus, scalloped i gi ee ee ee er 1 No. 10 can - 
AES OA ae ei eee SS wssscoseee BO NO, 2 cans oa 
Bering: Beans :28220..0 2... ae a 5 Ibs. or 1 gillon me \s 
Beets it No. 10. | Ay 
} | cans 9 ae ae 
RuCebbagewe..: eens gE So ta 5 Ibs. * ory ‘ 
3 “Lettuce, medium heads for salad cups..........:..... 3 heads E* | 
Peas Who as ade or 4No: 2 a 
| cans «7g } 
Ham, baked (low heat) 22.04.2020... 9a 
BeeieRoast--o.... eo a ne AN So <r. ... 10° 1bsS eae sarap 
Polk Roast EAS adic._.ctid. oc. aghast Rach My oot ee > a 
_ Meat Loaf, 4 BAe a (NTE ee 
LS i i 114- lbs. ; 
OES, Se MOMMIES 3l% Ibs 
Swiss Steak 0. deem 2 oe 10 Ibs 
LCG Ao Pa ee Pes 4 bricks 
Ice Cream, puma tN i 1 gallon S. pe 
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DESSERTS 


BAKED CUSTARD 


3 slightly beaten eggs 2c. Darigold milk 
1/4 c. sugar 1 tsp. vanilla 
1/4 tsp. salt nutmeg 


Combine eggs, sugar and salt. Scald milk and stir 
slowly into egg mixture; add vanilla, pour into custard cups or # 
casserole and sprinkle with nutmeg. a 
~. . *Bake in pan of hot water in moderate oven, 325 degrees, 
“until” mixture doesn't adhere to knife, about 30 to 40 minutes. 
, . : Diane Johnson 


£0 o 


eg ENGLISH APPLE 
>= & 


about 8 large Roman Beauty apples 
2 ; Sliee in baking pan and sprinkle with: 
1/2 be sugar . | 1/2 c. water — 
Mix together until crumbly: 


1 sq. Darigold butter 


a US / Pour over top of apples and bake about 40 minutes. 


eae Frances Bramwell 

5. 24 as | 

g - LEMON PUDDING eh 
si Tbsp.. ‘Darigold butter le: sugar 


a -Gream together. To this add: 


2.  . age yolks 2 Tbsp. cake flour, stirred into — ‘ 
4c. Darigvid milk a little of the milk |. : 
; 1 lemon (juice and rind) 


Fold in stiffly beaten egg whites. Put into 6 custard cups 
or 1 casserole dish. Set in pan of water and bake in slow oven — 
— » 


See -45- Bremerton, Wash, v” ‘p 
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; LEMON. PUDDING | (Continued) — 
about 1 hour. nia ees forms soft cake and the bottom forms a 
sauce. Servehotor cold, _ 

ie sh eae _-——s« Frances Bramwell 

3 | | 3 _ Edith Johnson 


nett cet at 


“ COCKTAIL PUDDING Pee 


<a ay 


1c. sugar 1 egg, beaten 
1 c. flour 1c. brown sugar 
ve 1 tsp. soda 1c. chopped nuts 
| 1 #2 can fruit cocktail, not . 
| drained 
. Sift together flour, sugar and soda, Add undraine¢ 


fruit cocktail. Add beaten egg and blend. Pour into an | 
inch buttered pan or baking dish; over the batter, Spr nkl 
brown sugar and nuts. 

Bake at 300 degrees for one hour. Serve with Da: 
whipped cream. % 


Flor ence Nuttall 


wt : T °F CARROT PUDDING No 
a Be : ge 
1 c. .grated carrots 1c. dry bread « 
1 c. grated potatoes or 1/2 c. Darigold : 
apples 1/2 c. orange juice mitt little of 


fl c, reisins- *' s the rind Bir? 
lc. currants | 1/2 tsp. nutmeg, ee nig 
_ lc. brown sugar _ cinnamon 


1c. flour and 1 tsp. baking powder 


Mix and steam 3 hours. Put in cans 2/3 full and cove: 
with lids to steam. Serve with your favorite Sauce. — 
Bertha McCleary 


&.. ORANGE SAUCE 
| 7 Helen Perl 
Good fox Angel Food Cake. 


Fd ege yolks ! juice of 2 oranges Prale 
1/ 2 c. Sugar grated rind of 1 orange © % 


ge ” 
ge Boil until thick. When cool, add: 
eeeoconut. pinch salt — 


Add 1/2 pt. Darigold whipped cre am 


oe) 
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APPLE CAKE DESSERT 


y 1/2 c. shortening 1 c. brown sugar 
Pac, flour. 1 egg 
1 tsp. soda 1/2 tsp. cinnamon 
1/2 tsp. salt 2c. apples, sliced 


Nuts may be added if desired. Combine ingredients and 


. 


bake. 


Floren ce Nuttall 
CARROT PUDDING 


1c. grated potatoes 

1/2 tsp. cinnamon 

i, c, Suet phic 

ive, flour’; ‘ 


a to potatoes and add other ingredients and steam 
Chloe Stayner 


‘EAMED GRAHAM CRACKER PUDDING 


rs 

crackers - + lc. raisins ; ie 2 

1/2 c. chopped nutmeats and i 

| a: Sugar coconut at. # 

>» baking powder .4 fe yo egg hs 4 
gin Meee 


Ta Mix graham cracker crumbs and brown sugar thoroughly, : 
baking powder, raisins, nuts, coconut andegg. Stir incan ~~ 
- 1 ae Place in greased ma ckarale and cover with 2 thicknesses © me 
vie of wile paper. Steam 1 1/2 hours. pa ies 
ee Frances Lyons 


CHOCOLATE ICE BOX PUDDING 


Z a Tbsp. or 1 pkg. unflavored 1/2 c. sugar 


gelatin 1 egg yolk, beaten ae . af 
Alfa: c. cold water 1 egg white, stiffly beaten $3 
_1sq. unsweetened chocolate 1/2 pt. Darigold whipping cream ¥ 
2 eee: water — » _ crushed vanilla wafers «= .. . 
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CHOCOLATE ICE BOX PUDDING (C 


Soak gelatin in 1/4 cup cold water. Melt chocolate and 
add 1 Tbsp. water and 1/2 cup sugar. Stir gelatin mixture into 
chocolate mixture until dissolved. Stir this mixture into beaten 
egg yolk and cool. ‘ies 
Fold in beaten egg white and whipped cream. ee S 
Line an 8x8 inch baking pan with waxed paper. But va- - 9 i 
nilla crumbs in bottom of pan and pour filling over top. Spesane) 
more vanilla wafer crumbs on top. Chill in ice box 24 hours Bee 
Serve with Darigold whipped cream. Serves 6. pee. - 
Myrtle Fry i 


GINGERBREAD APRICOT UPSIDE DOWN CAKE 


Put Darigold butter ayd brown sugar in bottom of 7x11 
inch pan, Place apricots face down in pan. Pour in gingerbread _ 
mix. Bake at 350 degrees 35-40 minutes. Serve with per 
whipped cream. 


1 can apricots 1/3 c. Darigold butter 
“L pkg. gingerbread mix “1/2 c. brown sugar 
Shirley Tracy. »« eal Kris 
MAPLE NUT WHIP. Mi yscad } 
2c. hot water | 1 c. brown sugar ra 
ahs arc. cornstarch # pinch eat aa sq 


Mix cornstarch, brown sugar and Sete togertia . Bk 


Cook, stirring constantly, until thick and jelly like. Add 2 pe Pk, 


in a little hot water. Add the boiling water to this mixture. 
drops Mapleine. Let cool. ie - 


Beat 2 egg whites until they form peaks. Add the istry 


to the egg whites slowly, beating constantly. Beat until itturns 
white and very thick. Chill. Sprinkle with nutmeats, “a 
Maxine Funk bina 7 
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JELLY, CANDY || 


PRESERVES 


ake time 


10 


for 10 things 


Take time to Work— 


it is the price of success. 


Take time to Think— 


it is the source of power. 


Take time to Play— 


it is the secret of youth. 


Take time to Read— 


it is the foundation of knowledge. 


Take time to Worship— 


it is the highway of reverence and washes 
the dust of earth from our eyes. 


Take time to Help and Enjoy Friends— 


it is the source of happiness. 


Take time to Love— 


it is the one sacrament of life. 


Take time to Dream— 
it hitches the soul to the stars. 


Take time to Laugh— 
it is the singing that helps with life’s loads. 


Take time to Plan— 


it is the secret of being able to have time 
to take time for the first nine things. 
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JELLY, CANDY, PRESERVES 
BANANA AND PINEAPPLE JAM 


4c. prepared fruit 1 bottle Certo 
71/2 c. sugar 


To prepare fruit - crush about 5 fully ripe bananas to a 
fine pulp and add one #2 can crushed pineapple. 

Measure sugar and prepared fruit into large kettle. Mix 
well, and bring to a full rolling boil over hottest fire. Stir con- 
stantly before and while boiling. Boil hard one minute. Remove 
from fire and stir in Certo. Skim; pour quickly. 

Makes about 11 glasses. 

Maybelle Hepworth 


APPLES FOR PIES OR TO CAN 


Wash and peel apples and slice a large pan foll. Sprinkle 
3 cups sugar over them. Stir well with a wooden spoon. Be 
careful not to break the slices. 

Let stand several hours to make their own juice. Stir 
several times. The apples shrink some and in this way they 
pack in the jars nicely. Pack them in the jars and process in 
boiling water for 25 minutes. 

Mamie Nelson 


PEAR HARLEQUIN 
12 large Bartlett pears 1 large can crushed pineapple 


2 oranges (juice and rind, 3/4 c. sugar to lc. fruit 
ground fine) , 


Let stand overnight. Cook carefully and add 5 oz. 
maraschino cherries, cut fine. Put in jars and seal. 
Faye Morris 
BEET JELLY : 
Scrub, wash and cut beets in inch pieces and cover with 


water. Boil until tender and strain. Use enough beets to make 
4 cups of the red juice and add: 
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BEET JELLY (Continued) 
1 1/2 pkg. M.C.P. pectin 1/2 c. lemon juice 


Bring to rolling boil. Add 6 cups sugar and boil 4 min- 
utes, Bottle. 


Myrtle Fry 
FUDGE 
2c. sugar 2/3 c. Darigold milk 
1 or 2 sq. chocolate 1 tsp. vanilla 
2 Tbsp. corn syrup 1 Tbsp. Darigold butter 


Mix the sugar, milk, grated chocolate and corn syrup 
and boil rather slowly, stirring until the ingredients are well 
blended. Boil to the soft ball stage. | 

Remove from the stove, add the butter, but do not stir 
it in. When lukewarm, add the vanilla and beat until it is creamy 
and has lost its gloss. It requires quite a bit of beating. 

When it begins to hold its shape, pour into buttered pan. 
Let harden - cut into squares. 

Eve Carr 


HEAVENLY HASH 


2 doz. marshmallows 2 Tbsp. corn syrup 
2 Sq. unsweetened chocolate 1c. Sego milk 
2c. Sugar 1/4 tsp. vanilla 


1/4 tsp. salt 


Stir until sugar dissolves. Cook until a few drops forms 
a soft ball. Cool, add vanilla. Beat until light and holds its 
shape. Pour over marshmallows or add 1/3 cup chopped nuts. 
Beth Taylor 


CARAMEL POPCORN BALLS 


1 c. brown sugar 1c. Karo syrup 
1 c. white sugar 1c. Darigold rich milk 


Cook in heavy saucepan to firm ball only. Stir constantly. 
Pour over 15 qt. salted popped corn. Stir until mixed. 


Shape into balls. 
Alice Shumaker 


FUDGE 


1 tall can evaporated milk 41/2 c. granulated sugar 
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FUDGE (Continued) 
1/2 tsp. salt 


Boil 10 minutes, stirring constantly, as it burns easily. 
In a large bowl place the following: 


3 pkg. chocolate chips 1 tsp. vanilla 
2c. nuts 1/2 lb. Darigold butter 
1 8-oz. jar Marshmallow 

Cream 


Pour hot syrup over ingredients in bowl, mix thoroughly, 
then pour into buttered pans and cool. 
Martha Francom 


SPOOK FUDGE NUTS 


lc. sugar . 1/2 c. Darigold sour milk 
1/2 c. brown sugar 1/4 tsp. cinnamon 
1/4 tsp. salt 1 Tbsp. lemon juice 


Combine sugar, salt, milk and lemon juice in pan over 
heat and stir until sugar dissolves. Cook until it forms a soft 
ball. Pour over 2 1/2 cups nuts and stir until nuts are well 
covered. Separate in chunks by using 2 forks. 

Chloe Stayner 


BANANA BUTTER 
3 c. prepared fruit 1/4 tsp. Darigold butter 
juice of 1 lemon 1 bottle Certo 
6 1/2 c. sugar 


To prepare fruit, crush about 10 fully ripe bananas toa 
fine pulp and prepare lemon juice. | 

Measure sugar, prepared fruit, lemon juice and butter 
into large kettle. Mix well and bring to a full rolling boil over 
hottest fire. Stir constantly before and while boiling. Boil hard 
one minute. Remove from fire and stir in Certo. Pour quickly. 

Makes about 10 glasses, 

Maybelle Hepworth 
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CALORIE COUNTERS 

‘BEVERAGES 
RP ee ee ne ee ate Ete rice 4S XXX €. 
GAO Sib ae IOC hae GS an a Cem A XXX C. 
Le Dag aR ee BS nat 1 Re 1B 9 Seer Ona ABER Ree 5 8 6 
PME ge at an as oe es Asin. Glass: 2 OOO a. 
CAC RO UB eaten pope laine ans) os Ok be. 
a a tian POU eo ee ae XXX C. 

_ BREADS, CRACKERS, ROLLS, ETC. 

Me Ne a ey oe a ig Drsiiees on he eS ee 
Bete Ps nee es lp Joslice he 22 ah 100 ec, 
Ee eae ee ee nes IS CE ee Ne ve 
Bich Selly eae Sh eee POSICe 2 65 c. 
( POUSE a ee ON 5 ciey Aaah Oa Hy ICR oe oe a eat 25 c. 
| ale Wheat Bread... EAE aS GESHER ee See 79 €. 
cing Powder Biscuits SCs EE wen Mens “1 large or 2: small... 100 c. 


Po nes.... aus Eee okt Pee pe double. ea 3 


we ee a a oe ee a ee eee eee eee eee ew hh ine eee eee we es eee eee eee eee errr reer rere reer 


DAIRY PRODUCTS AND EGGS 


Tlevel Tbsp. 100 c. 
1 cube fa y0 0 (6) a ROM eg a ata 100 ¢. 


argarine .... ema aE SL evel Phspen 00 €. 


DESSERTS” set a; 
A ee ae Cake with ene Sue are __.... average slice 
Chocolate Cake — 2. vers ae a 
Gup Gake plain ya) ie 
Fruit Cake . ese aa Ah agticudise 
Shortcake, with fruit x 


Chocolate Cookie ......... . ae ; 
Ice Box Cookie a es S: ieee 
Chocolate Ice Cream ... tet ae eecearns 
sodas all flavors Co ee 
Vanilla Ice Cream ......... oh kine Soe Sea 
Demon 16a: fe eee teem peace 


Chocolate Eclair .._.... IAS ee Sean piace 

Cream “Potts<2 loc Besta? BERS ids PRR KG: Z 
AYO Pig ho eka errno Ra 1/6 6 e pie - ae 
‘Berry Pie — all kinds ah ets Se ee A ates 
Custard Pies oe sins Rsede er aetna o om ys as Ha 
Pumpkin Pie 3. uk ABER EN AD ees! 1/6 of es 2s Z 
Bread Pudding .......... aN te Aa ee 5 Moa ane ee 
Jello — all flavors 2....22..220200: PRE Oe cup | 


Tapioca Pudding 


_ Haddock ead Ge aie is Seine ee ie 
PEMD LG esi. ose MEIN T AA ae Pe PEE en 5 
Lobster. 5) foi cee ree ea 
Oysters 2./5..0.:: r Day 
Pe Ta eng FR i 


Salmon (canned) 
Salmon (fresh) a 1; BCE es 
SRRCINOS 1230 2k Eelam ........-4 3-inches ] 
COHODS) sled ghee wid peas dip in aspen 5 Seg Cah bs a Re ee ee 
ae eg. 3641, < Cae Dias a A iP Maer Pe ms kepey td AY Cac Avett « 

Trout (brook) -.:.......... ee ; 
Saat teamed) ale 3 ace que se eS 


Pancakes" pia cpess dl Pip ESOS at chine 20 a 
eS Rainer sank Xp ae: ante nee ne-- f Sead eerste Ree A ; 


i 


ar ey) 


Banana So he eee 
is Catalonia curadieni< Cece San ay 
Cranberries a) Nae ate: 
Dates rer ere : oe 


ee ane i east Pe ses el 


medium, lean wanes gage 


ee eG 1 piece, 4 ribs 150 c. 


ee ee od SMA 100 c. 


SALADS 
(Without Dressing) 
Hie ee es, average helpmp 00.0... 70. 
Cee OES Rs ae a as average helping _._........... 35 ¢. 
og A Ae Sete emer 2 saverage Welping 2 oo 110 c. 


os , at 


. — "SALAD i 


es aaa pletes nO c. 


! ) ee Pilea oas. ea ON era EN ee, 100-c. 
ee eee TL oe ea 160 ¢, 


oh a average helping’ 202... 220 ¢. 


2st 


SUGARS 


BeGG 3. 2 oh eee ee Petpet San ic eee 25c¢c 
Brown a ae ee Leper ee Bee 17c 
Cane: (granulated). i252 eee Li MSD. Se ee ee 25 ¢. 
POoWdlret: 23320 2 Seine se eres 1. Thospe 22 eae . 05 ¢. 
JUICES 
PAPC “ARR oS ae ea Li OO Soc oo ere Wc. 
Granetrutt, Jgice: So) a eee 1 cup unsweetened........ 100c¢ 
Oranoe JWice suk 7k oc ee eee LG CUD. i hk ae eee 55¢ 
Pineapple Juice Mise ee DiC ea ek oe 65¢ 
VYomato Juices. bie ee WeSC sch ee ee 25¢ 
NUTS 
Almonds (salted) 2c cee es 10) oe. ee ee 100 c¢ 
(Coase w sas cc) ri TE a ira ce ee £te 5-24. 353 2. See 100 c. 
Cocoanut (shredded) (224522. ven DB. LDSD. : 2i.ice noe 100 c. 
Peanuts: (Salted): ..5. 562-25 ee econ acca ee 100 c¢ 
Pecans 26.22.34. eee eee 12 3354. ee 100 ¢. 
Walnuts <0. 234 Sao Ae ce Ra epee ee IQ ea eee 100 c. 
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— BREMERTON OIL — 


O:irts For HEaAtTiInG 


Pe O. BOX 354 


PHONE — ES. 7—3766 


FRED W. KRAUSE & CO. 


INSURANCE — Rea. Estate 


a Morrcace Loans 


268 BURWELL. PHONE ES. 3-1497 _ 


FRANCIS R. BENNETT 
- | 


PLASTERING AND StTuCcCcOING ConTRACTOR 


RT. 5, BOX 995 


PHONE MY. 2~—8922 BREMERTON, WASH-e 


TELL YOUR MERCHANT YOU READ HIS AD IN THIS BOOK 


BREMERTON, WASH. 575 


BREMERTON PHOTO SUPPLY 


CAMERAS — FILMS 
285 FOURTH STREET 


PHONE — ES. 3—5200 


BREMERTON WASHINGTON 


COMPLIMENTS 


BUSBYS 


BREMERTON WASHINGTON 


COMPLIMENTS 
JIMS NATIONAL AVE, MARKET 
BREMERTON WASHINGTON 


COMPLIMENTS 


KAHN S MEN'S SHOP 


512 ATH STREET BREMERTON, WASHINGTON 


COMPLIMENTS 


RUDY'S AND DON'S GROCERY 
BREMERTON WASHINGTON 
COMPLIMENTS 
WALLACH DRUGS 
BREMERTON WASHINGTON 
COMPLIMENTS 
STUFFEL’S UPHOLSTERY 
BREMERTON - ie WASHINGTON 


“COMPLIMENTS iE 
CLIFF AND GENE S FOOD CENTER 


BREMERTON “ » NAVY YARD HIGHWAY WASHINGTON 


TELL, YOUR MERCHANT YOU READ HIS AD IN THIS BOOK 


BREMERTON, WASH. 


INDEX OF RECIPES 
Page 


RELISHES, PICKLES, APPETIZERS 


eo Ss ae ee eee Ee 
Lyndy Relish . ge iligainogs egy: qu MANOS FU dada iam Laks bk 
ME ac oR eg cosy: ha Yuga” ope be' nee See Sie. aw 9 
DT Pickies.. oc. se oe ee ew | : 

Chili Sauce . aes aed masts lh ae ci en sec: eee. “ube 
Bread and Butter Pickles ee RTE ae Pee Re Ie oe Cd 
Baetard PICKICS . uk i we en te ws ee 

Mustard Pickles . 


Dm CO GO DNDN & = 


SOUPS, SALADS, BEVERAGES 


NE 57 6 ris aa gs eal eae algo ge ta es ha gw le el waa 
Large FruitSalad .. gear ih eae po ka see SA See in, ras 
M.I.A. Punch for 10 Gal. he (ey ahaa cas ve hen Weal Ret tate 
Macaroni, Egg andShrimp Salad ......... 
Old Fashioned Soup ...... ihe ae ate Bis nod ows aitanms ome ee 
28 ee a een Baa ae ee 


NOW OO U1 UI 


MISCELLANEOUS, MEAT SUBSTITUTES, VEGETABLES 


SevGry Genet BEATS ce oe ce ke 8 ee ee 


7 
peeviled Gre Casserole... cick ee we ie eH ee es 7 
ee ee ec iw ke ee as ge ee ee al ae 7 
Barbecue Sauce . . erveen hem kdlon,., gata Gear eet ae 8 
Creamed Eggs with Cheese. of ice. ‘hag ew eae g0 ile eek Ta ea 8 
Danish Dumplings. . Net felch Neil das cpl LR Es Fi 8 
Macaroni Luncheon Dish . eee Oe 5 ga ceili Rail comes ie 9 
ak ae sce im ech ge We en ee ale 9 
eS eh ae a Ss) oe, Rg oe cas 2 Pee 9 
RE ee as aes aah sph cou Get oie ee. vas on Goi omCjuee 10 
ek eas See gal ce hk ig, gare je, eae tae 10 
ee ee ee ee 10 
Bun-Steads , . ae ay ada ee eee ass ig adhe 11 
California Chicken ‘Pie | LLCS ae Ey OSES SESE eae ae 1d 
MiewedyMacure kk ee ee 11 
Permand-Gorm Bread Bake wok we Be ee 12 
Ham and Corn Loaf , . , ees ates aa sto 12 
Kidney Bean Hamburger Casserole i ei eb gi AP ode ie 12 
Pace Gerry... De aeN doko Ae ee a ae ae OLS 
Salmon and Potato Casserole CAR I rime me TNs | Uae iS abe 13 
Ree er rt i kc ce se ce tw 14 
Ne re eM Mg ow a ae ah ab www 14 
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Hot Tamale Pie... Pa a a eae eee nt 
Hamburger Chop Suey . ese Karts Mey teeny 
Egg Foo Yong. . . Se eee 
Green Tomato Mingeneas 6 Oe teas 
Handy Hints igs eeepc ee 


MEAT, FISH, POULTRY 


Meat Loaf : 

Crab or Lobster Supreme 

Lollipop Franks : 

Shrimp A La Pineapple. 

Shrimp Wiggle Soy olay ar 
pausace LOaL os° 5.025: ie ins ots te tel 
Chicken Casserole 

Scalloped Oysters 


ROLLS, PIES, PASTRIES 


Betsy Retsy Rolls 

- Pumpkin Pie 

Banana Bread . 

Butter Rolls os 

Hot Rolls in One Hour . 

Grape-Nut Bread 

Spoon Bread . . 

Whole Wheat Bread 

Pineapple Nut Bread . 

Last Minute Rolls pet" 
‘Washington Pie. . 4... é). 
Pumpkin Pie ¥ 

Pecan Pie. 

Pineapple Pie . ite ae te te 
Karo: Pecare Pies os, 0. oy! ee oe 


Apple Pie. : 

Apple Crumb Pie 

Pumpkin Pie . . + ie a 
Glazed Raspberry Pie eae 
Date NutiBaead sc as cif ie 
Date Nut Bread . . a 


Whole Wheat Muffind’ 
Yeast Waffles, 
Jelly Roll. 
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CAKES, COOKIES 


Apple and Spice Cake 
Poor Man's Cake 
Fruit Shortcake . 
Banana Cake .. 
Nut Spice Cake . 


Congo Bars. . . ee hee 
Pineapple Cookies ........ 
Fudge Cake. 


Best Ever Fruit Cake 

Walnut Layer Cake ; 

Fruit - Oatmeal Cookies : 

Flo's Oatmeal Cookies . 

Sour Cherry Cookies, 

Ranger Cookies , Be 

Chocolate Syrup Cake . . ‘ 
Thumbprint Cookies. .... 

Instant Fruit Cake 

Applesauce Cookies . Sac 
My Own Brownies . . Spee ca 
Pineapple Filled Coconut Bars Ginnie eel 
' Cherry Cookies. . yc ik eee tne aa 
ee COKG, 6 sc ag kkk 
Banana Raisin Loaf ..... 
Gumdrop Cookies Poa Wig 
Applesauce Cake ; 

Orange Cake . . 

Applesauce Wacky Cake ‘ 


DESSERTS » 


Baked Custard: 2. 2 ss 
English Apple : 

Lemon Pudding . 

Cocktail Pudding ase. 
Peeter Ol PUCCIO ok ok Breet. Bea os 
Seer Ge BeUCe ls ee Ow ss 
pePoradise Pudding... » » 
Cobbler Se arg 

@uigk Pudding... . + 

Scalloped Bananas. . 

Scalloped Apples ea ee ag ha lal) Be | oe 
Apple Cake Dessert... «0. «+ « «+ 
Carrot Pudding .-« . 
Steamed Graham Cracker Pudding. 
Chocolate Ice Box Pudding .... 
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Gingerbread Apricot ere Down Cake . . 


Maple Nut Whip . 


JELLY, CANDY, 


Banana and Pineapple Jam 
Apples for Pies or to Can .. 
Pear Harlequin . . 


RE FOE Sse tia! oe ts gree aati 


Fudge . 

Heavenly Hash 
Caramel Popcorn Balls 
Mupge.. 64.0 rea 
Spook Fudge Nuts 
Banana Butter . 
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TODDS Shop Rite | 


SILVERDALE WIGNWAY & SEA 
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